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FASTER FILLING Wienie-Pak Fast Fil permits as much as 40% 
increase in Wiener and Frank stuffing speeds, boosts production 
on same stuffer! 


INCREASES PRODUCT FLOW TO LINKER Wienie-Pak FF increases 
linker output by insuring a steady supply of stuffed casing, keeping 
continuous flow all the way to the smokehouse. Reduces linker 
shutdowns and stalled lines! 

FF 


SPEEDS LOW PRESSURE STUFFING Wienie-Pak FF increases pro- 
duction rate by compensating for low pressure stuffing, giving high 
or continuous production on stuffers with variable pressure! 


STUFFS STIFF MEATS FASTER Wienie-Pak FF stuffs stiff meats 
faster because it will accommodate a larger size stuffing horn! This 
is especially important for canning wieners and pork sausages. 


WIENIE-PAK FF FILLS (Approximately) 40% FASTER 


Increase your Frank and Wiener production, profit on the same size casing and with the same uniformity! 
with Wienie-Pak FF. Get greater production with The next time your TEE-PAK salesman calls, ask 
same man-hours worked on identical stuffers at iden- him to show you how Wienie-Pak FF can increase 
tical air pressure. With Wienie-Pak FF youcut produc- your Frank, Wiener and pork sausage production 
tion time because you can use a larger stuffing horn— _ efficiency, boost your-firms’ profits! 


TRANSPARENT PACKAGE Cc oO. Wienie-Pak FF is available in sizes 


from/22 to 27 inclusive—clear and 

in 4 colors: OT (Orange Tint), OTL 

3520 S. MORGAN ST., CHICAGO 9, ILL. sass tee tae ee tee 
WASHINGTON ST., NEW YORK, N.Y. @© 718 TERMINAL BLDG., TORONTO, CANADA Tint Dark) and RT (Red Tint). 





LEAK-PROOF ( 

STUFFERS \ 
Special design prevents any 
air and meat from getting 
past piston. Safety valve | 







prevents piston blow-out 
Special interlock protects 


it | operator’s hands. Stainless 
: 1 | meat valves and tubes. Illus. 
i tration shows 500 pound 

i ) capacity stuffer with safety 


attachment. Capacities: Air 
Stuffers, 60 to 1000 pounds, 


for the highest quality gia a 
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Sausage makers who know from 
experience say that Buffalo sausage- 
making machines are first with 
developments that improve operat- 
ing efficiency. When you buy At 
“Buffalo” you get top quality in cherr 
design as well as construction. These | wate 
are yours at no extra charge, no com 
matter what size or type of Buffalo beca 
equipment you require. = 


. ’ “0 

John E. Smith's Sons Co. | 

50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 
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ASK FOR OUR LATEST CATALOGS me 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
pertormance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 





Silent Head Cheese ~ —_ 


| Cutter Cutter Name 





Grinder |_| Casing Applier 


Company 


Mixer Pork Fat Cuber 
Scufter Smoke Master Address 





Combination of Special 
Purpose Equipment City and Stare 
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New, All-Purpose 
“6-9” Antioxidant 
Stabilizes 
Lard 


aly 









Fat-Soluble “G-5” Is A Natural For Long Shelf-Life 
And Stability That “Carries Over” In Baked Goods 


A rriumpH of research, Griffith’s new “‘G-5” does 
chemically what violent agitation is supposed to do for 
water-soluble antioxidants. With simple stirring, “‘G-5” 
completely stabilizes the lard—through and through— 
because it is entirely fat-soluble and is naturally absorbed 
by the lard. 

No other antioxidant matches the performance of 
“G-5.” No other antioxidant matches the formula of 
“G-5,” containing Griffith’s exclusive and revolutionary 
new, fat-soluble ingredient — Lecithin-Citrate! * 

Fat-soluble Lecithin-Citrate sequesters iron—pre- 
venting reaction to the iron in steel containers, render- 
ing vats, storage tanks or tank cars. That means, “‘G-5”’ 


*Griffith’s exclusive treat- 
ment of citric acid with 
Lecithin converts water- 
soluble Citric Acid into the 
new, fat-soluble ingredient 
—Lecithin- Citrate. 

Patents Pending. 
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GRIFFITH 


LABORATORIES, inc. 


CHICAGO 9, 1415 W. 37th St. + TORONTO 2, 115 George St. 
LOS ANGELES 58, 4900 Gifford Ave. * NEWARK 5, 37 Empire St. 


devoted solely to pioneering better food processing 


doesn’t cause lard discoloration due to metal contami- 
nation. 

The “‘G-5” formula also includes Propyl Gallate and 
BHA. Propyl Gallate, for long stability in A.O.M. 
hours! . . . BHA, for high “‘carry-over’’ stability in 
baked goods! “‘G-5”’ meets B.A.I. requirements. 

No other “‘carry-through” antioxidant assures the 
trouble-free protection against rancidity you gain by 
stabilizing your lard with 100% fat-soluble ‘‘G-5.”’ 
Economical ‘“G-5”’ comes safely packed in 37 1% lb. non- 
returnable steel drums. No deposit required! So, phone 
or mail your order today. 


The 


in Canada— The Griffith Laboratories, Ltd. 
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The Finest 


when you add a little 


CZ GLUTAMATE 09+% 


to your present formula 


Yes, the finest food products can be made 
to taste even better and be given new taste 
oppeal and more sales appeg! with the 
addition of Huron MSG. 


Huron MSG can be added in small quantities 
to your present formula and no other changes 
are necessary. The cost can be kept sur- 
prisingly low. 

Proof—try it yourself on your own products by 
simply writing us today for sample quanti- 
ties. Or our Technical Service Department will 
be glad to make specific recommendations. 


THE HURON MILLING COMPANY 


Beoch M 
New York City 7 


13 E 8th St Cincinnati 2 
, 
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When you buy 
TROLLEY CONVEYORS 


oe. 


why not get BOTH? 


Superior components PLUS = 







Engineering ingenuity 






























Wheels are 
1] if Effective sealing dro p-forged 
‘ of wheel & and internally 
12 bracket keeps machined to 
: out dust & dirt. extremely close 
15 tolerances. 
7" 
.18 
Raceways are 
18 induction 
hardened. 
21 High load ca- 
7 pacity is based 
, entire as- : : , 
32 Sashiy — not For increased production efficiency, the drives for the 315 ft. 
m just on bearing. long Link-Belt Overhead Trolley Conveyor and for the viscera 
-96 table are mechanically synchronized in this midwestern packing 
plant. 
litor ie 
atid Rugged, one-piece 
= ae very are Trolley can replace 
ing marnepmacnedl other makes with- 
treated — fewer parts out disturbing 
SEeeaintaln. chain’s operating 
position. 
and 
Clevis pins are locked in 
, bracket, cannot rotate. 
ceee. | Bracket wear is mini- 
iat mized. 
After final dressing operations, calf carcasses are transferred 
7 W. from Link-Belt Overhead Trolley Dressing Conveyor by gambrel 
| stick to dead rail and scale beam for movement to the cooler. 
625 | 
| x 
OU can make your overhead trolley con- Link-Belt Overhead Trolley Conveyors do all 
NAL | veyor dollars go farther by calling in Link-Belt these jobs to release valuable manpower for pro- 
| while you're still in the planning stage. Link- ductive work . . . to increase output. And they 
| Belt makes the finest trolley on the market today. free floor space, too. 
Equally important, our specialists can draw on Why not have a Link-Belt meat packing spe- 
Board , . aiset 
the world’s largest, most varied background of cialist help you and your consultants plan peak 
conveying and power transmission application. production results. 
| Handling beef, calves, sheep, hogs, poultry. 
*. wu. Carrying it from kill to cooler—through bleed- ‘ i N K 
P5650. ing, skinning, dressing, cutting . . . in any plane 
al Pro 
Ottice for any layout. OVERHEAD TROLLEY CONVEYORS 
1e Fos 
187 
UNK-BELT COMPANY: Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 













Toronto 8, Springs (South Africa). Offices in principal cities. 12,410 
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ARE THE 
REFRIGERATION 
CONDITIONS 

IN YOUR COOLERS 
THE SAME IN 
WINTER and SUMMER? 


Packers from coast to coast report 
that GEBHARDTS Controlled Refrig- 
eration Systems maintain ideal con- 
ditions in their coolers regardless 
of outside temperature variations! 
GEBHARDTS provide for the proper 
chilling and holding of beef, veal, 

‘lamb, sausage and smoked meats. 
Get the facts today! 








GEBHARDTS ARE FABRICATED 
OF HIGH-LUSTRE STAINLESS STEEL 
TO INSURE SANITATION! 


Sales and Service in all principal cities. 





ADVANCED ENGINEERING CORPORATION 





1802 WEST NORTH AVENUE e MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 2 FRANKLIN 4-2478 
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CHOP.-CUT 


AN ACCEPTED PRINCIPLE 
A DEPENDABLE MACHINE 





For a sausage kitchen 
with Boss balanced 
efficiency, word your 
inquiry to include... 


In just a few short months since its introduction 
to the industry the Boss Chop* Cut Cutter, fea- 
turing the newest, the ‘“‘chop-cut”’ principle of 
sausage meat preparation, has gained “ac- 
ceptance™ among the country’s finest sausage 
kitchens. As distinguished from the draw-cut 
stroke of the scimiter shaped knife used in old 
style cutters, the chopping stroke of Chop*Cut's 
straight, double-edged knife is fast and 
cool, and produces a fine textured, even col- 
ored emulsion which resists shrinkage and 
increases eye appeal. 





Complete information about Chop*Cut .. . 
or Boss Silent Cutters . . . will be furnished 
promptly upon request. 


BOSS STUFFERS 








Inquiries from 
the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 









CHAS. G. SCHMIDT 


THE Cncinnat! wens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Each name in this list of 
cities represents an in- 
stallation of one or more 
BOSS Chop*Cut Cutters. 
The list does not include 
the many Boss Silent Cut- 
ter installations made 
during the same period 
in plants where the best 
in conventional sausage 
meat cutters are pre- 
ferred. 

Cincinnati, Ohio 
Sheboygan, Wisc. 
Madison, Wisc. 
Cleveland, Ohio 
Chicago, Ill. 
Davenport, la. 
Omaha, Neb. 

St. Cloud, Minn. 
McKeesport, Penn, 
Los Angeles, Cal. 
Philadelphia, Penn. 
Columbus, Ohio 
Knoxville, Tenn, 
Pittsburgh, Penn. 
Hilbert, Wisc. 
Panama, R. de P. 


Jersey City, N. J. 

























HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus”. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


Write for descriptive folder ‘‘K." *With Pre-Treatment. 


STAINLESS STEEL COATING 
Apply with brush or spray-gun. Unequalled protection 
for equipment and metal surfaces subject to extreme acid 
and alkali conditions. Costs less than 4c per square foot. 
Write us for information. 


a 
\ 
} 
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STEAM TEST 
Damp-Tex is unaffected by live 
steam common to many plants. 





WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 















SS 


FUNGUS TEST 

Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


zs 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 













CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing salutions are not in- 
jvrious to Damp-Tex Enamel 





Damp-Tex is unaffected ~ at 


by lactic and other 
common food acids. PS i eee 


VY 
TEELCOTE MFG. CO. cratior at rHeresa ST. LOUIS, MO. 


Industrial Distributor: G. H. Wood & Co., Lid., Toronto 







Canadian Manufacturer: Standard Paint & Varnish Co., Windsor, Canada—C: di 
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Advance- 
Design 





i) CHEVROLET TRUCKS 


COSTS LESS TO BUY 


Payload pound for payload pound, a Chevrolet truck 
lists for less than any other truck with the qualifications 
to handle your job. As the world’s largest manufacturer 
of trucks, Chevrolet takes advantage of production 
economies to pass substantial savings on to youl 





SAVES MONEY ON THE JOB 


Chevrolet trucks save you money over the miles with 
great proved features that cut costs. Valve-in-Head 
economy, rugged Hypoid rear axles, extra-sturdy 
channel-type frames and Flexi-Mounted cabs, Ball- 
Gear Steering, Synchro-Mesh Transmission. 


RIGHT TRUCK FOR EVERY LOAD 


Your first interest in a truck is: “How well will it do the 
job?” That's where Chevrolet trucks have it, because 
they're factory-matched to the payload—tires, axles, 
frame, springs, engine, transmission, brakes. You get 
as much truck as your job calls for. 





KEEPS ITS VALUE LONGER 


in demand Chevrolet trucks traditionally keep their value longer 
to bring higher used truck prices, year after year, at 
trade-in time. That means real, substantial dollar-and- 
cents savings when you wish to replace your present 


in value 
in sales 
truck with a new one. 


CHEVROLET ADVANCE-DESIGN TRUCK FEATURES 











TWO GREAT VALVE-IN-HEAD ENGINES— 
Loadmaster or the Thriftmaster—to give 
you greater power per gallon, lower 
cost per load e POWER-JET CARBU- 
RETOR—for smooth, quick acceleration 
response e DIAPHRAGM SPRING CLUTCH— 
for easy-action engagement e SYNCHRO- 
MESH TRANSMISSION —for fast, smooth 








shifting e HYPOID REAR AXLE—for 
dependability and long life e TORQUE- 
ACTION BRAKES—on light-duty models e 
PROVED DEPENDABLE DOUBLE-ARTICU- 
LATED BRAKES—on medium-duty models e 
TWIN-ACTION REAR BRAKES—on heavy- 
duty models e DUAL-SHOE PARKING 
BRAKE—for greater holding ability on heavy- 


duty models e CAB SEAT—with double-deck 
springs for complete riding comfort « VENTI- 
PANES —for improved cab ventilation « WIDE- 
BASE WHEELS—for increased tire mileage ¢ 
BALL-TYPE STEERING —for easier handling 
e UNIT-DESIGNED BODIES—for greater load 
protection e ADVANCE-DESIGN STYLING—for 
increased comfort and modern appearance. 


CHEVROLET DIVISION OF GENERAL MOTORS, DETROIT 2, MICHIGAN 








pronto 
TT 





1, 1952 The National Provisioner—June 21, 1952 











ORDINARY 
INJECTION 
CYCLE 


Globe's process gives 2 times 


longer penetration cycle 











A controlled bacon cure is now possible, for SMALL as well as 
LARGE meat packers, an exact, uniform cure to match your 
own recipe including the all-important sugar content YOU 
select. Either the Model 101 or the Model 52 will pay for itself 
in a short time because the curing period is reduced to 24 to 
48 hours—the yield is increased 4 to 5%—labor costs are 

cut 25%. This controlled, uniform cure means a uniform flavor 
control never before possible—it means greater customer 


satisfaction and acceptance—it means more repeat 


sales, more steady profits for you. 
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House Debates Defense Production Act of 1952 


The House of Representatives, which has been debating its controls law exten- 
gion since Wednesday, tentatively adopted three amendments which further restrict 
administration controls authority. One specifies that no authority in the Defense 
Production Act can be used to limit U.S. consumption of any raw material in order 
to follow through International Materials Conference allocations. Another would 
limit imports of articles containing materials subject to allocations to 100 per cent 
of the average 1947-49 imports. The third provision would end WSB authority to 
control wages of less than $1 per hour. The House kept intact the banking committee 
provision to limit fats and oils imports if they impair domestie production or result 
in unnecessary price support spending. 

The banking committee recommended extending price and wage controls for a 
year and credit controls until June 30, 1952. The banking committee bill specifically 
prohibited establishment of slaughter quotas. In other provisions, the Capehart 
amendment would be retained in its present form. The Herlong amendment, with 
minor changes, was also retained. Small businesses having eight or fewer employes 
would be exempt from wage and salary controls. Manufacturers, wholesalers and 
retailers whose prices on any product were 7 per cent or more below ceiling prices 
would be exempt from filing reports on these items with OPS. Meantime, the House . 
labor committee voted to abolish the Wage Stabilization Board. 

After the House completes action on the bill it will go to conference to adjust 
differences between the House and Senate versions. It is hoped the conference will 
start by Monday, June 23. The present law expires June 30. 


Armour's Second Quarter Net Below 1951 


Armour and Company reported a net profit of $1,535,185 in the second quarter 
of its 1952 fiscal year, ended April 26. This compares with a profit of $2,747,146 in 
the corresponding quarter of last year. Tonnage sales were up 5.3 per cent in the 
quarter just ended, but dollar sales were down 6.8 per cent, reflecting generally 
lower price levels on packinghouse products. The profit of $1,535,185 represents a 
loss of $2,964,206 on food operations and a profit of $4,499,391 on other operations. 

F. W. Specht, Armour president, told stockholders that despite the downward 
trend of prices, some cuts of fresh meat could have been sold to much better ad- 
vantage if the firm had not been hampered by arbitrary and discriminatory ceiling 


price regulations. These regulations prevent the company from operating efficiently, 
he asserted. 


Justice Department Charges Rendering Monopoly 


The Department of Justice has filed a civil suit in the federal court at Detroit, 
Mich., charging eight corporations and six individuals with combining and conspir- 
ing to restrain and to monopolize, and attempting to monopolize interstate commerce 
in rendering materials in violation of the Sherman Antitrust Act. The corporations 
named as defendants are: Darling & Co., Chicago; The Van Iderstine Co., Long Island 
City, N. Y.; The Globe Rendering Co., Chicago; Standard Rendering Co., Kansas 
City, Kan.; East St. Louis Rendering Co., E. St. Louis, Ill.; Oklahoma Rendering 
Co., Oklahoma City, Okla.; Indiana Rendering Co., Logansport, Ind., and Suecess 
Mills, Inc., Chicago. 

The complaint alleges that the defendant corporations have over a long period 
of years acquired the businesses of competing renderers and required the sellers to 
agree not to re-engage in the rendering business. The complaint also charges that 
the corporate defendants tie up raw material sources by offering improper induce- 
ments to suppliers to discontinue sales to competing renderers and to enter into 
exclusive dealing contracts with the defendant corporations. 


House Votes High Farm Parity Prices 


The House agriculture committee this week approved a bill to continue higher 
price supports for the six basic farm commodities through 1955. The measure would 
require 90 per cent support on the 1953, 1954 and 1955 crops and would postpone 
until January 1, 1956, mandatory use of a new parity formula which would bring 
lower support prices on four of the six commodities. 











Keeping Meat in the Limelight 





NATIONAL LIVE STOCK AND MEAT BOARD REPORTS SUCCESSFUL YEAR OF SELLING} Tb 


THE PUBLIC ON THE NUTRITIONAL AND CULINARY VALUE OF MEAT IN THE DIET] j. 


portant environmental factor af- 

fecting our health.” So spoke one 
of the nation’s leading scientists as he 
addressed the annual meeting of the 
National Live Stock and Meat Board 
last week. He emphasized that meat 
is recognized as an excellent source of 
many ef the food elements needed in 
human nutrition. 

Well known to the Meat Board’s 
directors — livestock men, marketing 
men, packers, farmers and ranchers — 
is the role the board has played in 
building our knowledge of nutrition. 
Since it was organized 29 years ago, 
the NLSMB has worked incessantly to 
learn more about meat and what it 
provides. 

Today we have a huge stockpile of 
knowledge about the value of meat in 
the diet of people of all ages and in 
the treatment of disease. A list of 
facts which have resulted from the 
board’s research is truly imposing. 
These facts are accepted by the medi- 
cal profession. 

Meat is needed in the diet of infants 
at six weeks of age. 

Meat is needed in the diet before and 
after surgery. 

Meat is a rich source of the B vita- 


TN portent on remains the most im- 


mins, including the new vitamin B.,,.. 

Meat is needed in the diet for the 
treatment of anemia. 

Meat is a superior food for building 
rich red blood. 

Lean meat in the diet helps one re- 
duce with safety and comfort. 

Meat is not the cause of hypertension. 

Lard is helpful in the treatment of 
eczema. 

Meat builds resistance to infection. 

Legumes and cereals cannot replace 
meat in the diet of children. 

Meat is needed in the diet of expect- 
ant mothers. 

People past middle age need meat in 
their diet. 

The Board’s research department 
guides the program that is digging out 
new and valuable information about 
meat as a food. General manager of 
the board, R. C. Pollock, is director of 
research; Anna E. Boller is associate 
director. 

Facts in themselves, however, are of 
little value unless they are widely 
known, The NLSMB attempts to reach 
as many people as it can with informa- 
tion not only on the nutritive value of 
meat but also on how to buy meat, 
how to cook and serve it. 


This work is carried out by the 


board’s seven other departments. The 
staff members who head the depart- 
ments are pictured at the right and 
bottom of the opposite page. 

The department of public relations A 
keeps the industry informed about the 


board’s activities for meat. This is a 
achieved through personal contacts by “a 
staff members with key men in the it- the 
dustry; by appearing on livestock, mar- od 
keting and packer association programs poe 





| 





- 


Extensive Meat Merchandising is carried of Robe 


make 


by M. O. Cullen and his staff. 
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NEW MEAT RECIPES ARE DEVELOPED IN BOARD'S TEST KITCHEN. 


and at various gatherings of livestock 
growers and feeders. 

These people are also reached by lit- 
erature. The “Meat Board Reporter,” 
published quarterly, reaches thousands. 
It mirrors up-to-the-minute news of 
the board and its activities in a hu- 
man interest fashion, is interesting to 
read and well-illustrated. A handbook, 
“Working for Meat,” is also distributed 
nationally. It briefs the major activi- 
ties of the board. 

The information department, through 
the many mediums at its command, 
must sell the importance of meat to 
the American public. The major effort 
over the years has been directed to 
homemakers through the columns of 
newspapers. When new media such as 
radio and television became available, 
they were used along with the press. 
In the year just concluded, the board 
reached millions of people with its TV 
programs. 

Another important function of this 
department is publishing all of the 
board’s educational and promotional lit- 
erature. During the past year, with 
the collaboration of the other depart- 
ments, 21 new pieces were designed 
and produced. Sixteen of the board’s 


Robert O. Roth directs the important Home- 
makers Service Department. 
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publications revised and 
lished. 

This department also is responsible 
for distribution of this material. The 
extent of this activity is apparent when 
it is known that 2,000 pieces of mail go 
out of the board’s mailing room every 
day, or that a survey of a typical 
week’s requests indicated they came 
from 457 cities located in 45 of the 48 
states. 

Each month the information depart- 
ment prepares meat copy for more than 
7,000 newspapers. Monthly feature 
meat articles with attractive photo- 
graphs of cooked meat dishes are for- 
warded to 237 of the larger dailies of 
the country. Throughout the year spot 
news copy on meat is released. 

Informative public relations radio 
copy on livestock and meat is supplied 
monthly to some 1,400 radio food com- 
mentators and also to 282 radio farm 
directors. 

The department plans and carries 
out promotions for all of the projects 
of the board. It launches special meat 
promotions to stimulate demands of 
meat in abundant supply. 

In every phase of the work the goal 
is to “reach more people more often 


were repub- 


A Visual Education program for 
handled by Kenneth R. Franklin. 


meat is 


NLSMB general manager R. 
Dean H. P, Rusk, University 


C. Pollock and 


of Illinois. 


Reba Staggs (left), director; Helen Wolcott, 
assistant director, Home Economics. 


Anna E. Boller (r.), director; Rita Camp- 
bell, assistant director, Nutrition Department. 


Information Department, directed by Redman 
B. Davis, tells story of meat to the nation. 
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with more information on meat.’’ Work- 
ing with director Redman B. Davis are 
H. H. Biggar, associate director of the 
department, and Jane Hackney, foods 
writer. 

Homemakers of today and tomorrow 
want help in planning and preparing 
meat dishes for the family. The efforts 
of the department of home economics 
are directed largely to the selection, 
care and proper utilization of meat. 

In the board’s test kitchen, meat 
recipes are constantly being tested and 
developed. Photographs are taken to 
illustrate meat information. 

Meat literature is developed to meet 
the needs of specific groups. Detailed 
information, charts and pamphlets are 
prepared for educators. Meat cook 
books are written featuring the many 
ways to prepare all kinds and cuts. 
The Board’s textbook, “Ten Lessons on 
Meat,” is in its seventh revision. The 
fifth edition of the “Meat Manual” on 
identification, buying and cooking came 
off the press during the past year, re- 
vised in accordance with latest govern- 
ment grades of meat. 

This department also plans educa- 
tional exhibits for national conventions 
of professional people. At the request 
of the government, quantity meat reci- 
pes for regular Navy food service and 
for submarine and combat feeding were 
tested and developed. 

The department of merchandising 
takes part in many types of activities, 
all of which are directly or indirectly 
associated with meat sales across the 
counter. Visual techniques are used 
whenever possible. 

In January of 1951 the Office of the 
Quartermaster General requested the 
board’s assistance. A survey the board 
made indicated that the men in service 
needed help in every phase of cutting 
and cooking meat. 

Two men in the merchandising de- 
partment were assigned to work with 
the armed forces. During the year 
meat training programs were conduct- 





ed at 33 Army posts with a total at- 
tendance of 28,026 officers and enlisted 
men. A total of 28,570 food service 
personnel attended the meat training 
programs which were given at 48 air 
bases. These were five-hour training 
programs which included information 
on meat cookery, defrosting and cook- 
ing four-way beef, carving meat, stor- 
age and refrigeration of meat, sharp- 
ening knives and utilization of bones 
and fat. 

The board’s meat exhibits were at- 
tended by more than 2,500,000 per- 
sons at 55 fairs, expositions and other 
events. 

During the year 56 meat lecture-dem- 
onstrations were given on 72 stations 
in 50 cities of 26 states. The programs 
averaged 16 minutes in length. Al- 
though there is no way to ascertain the 
total audience, there are 15,000,000 TV 
sets in the area of the 72 stations. In 
addition, the merchandising staff gave 
87 meat interviews over 69 stations in 
38 cities from coast to coast. 

Another activity of the department 
this year was to conduct informal con- 
sumer surveys on the use of meat and 
lard. This survey showed that more 
than 75 per cent of the American homes 
are using lard. Of those questioned, 
76 per cent said it was used in their 
homes for pies; 52 per cent use it for 
cakes, and 62 per cent for cookies. 

The homemakers’ service department, 
with a staff of five home economists, 
takes meat education directly to our 
high schools, colleges and universities 
and to the homemakers in large assem- 
bly audiences via the popular four-day 
cooking schools. Ninety per cent of the 
staff’s time is spent in the field. This 
field work with educators, students, die- 
titians, home economists and others— 
giving demonstrations and distributing 
literature—helps to build up a closer 
association with many interests who 
use the board’s services. Such contacts 
give the board a chance to measure the 
effectiveness of its work and to get 





SIX THOUSAND PEOPLE ATTEND COOKING SCHOOL IN BIRMINGHAM, ALA. 
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ideas which will aid in planning future 
programs. 

The visual education department hag 
the responsibility of motion picture and 
film strip distribution. As the field of 
visual education becomes increasingly 
important, activities of the department 
are enlarged. The advent of television 
has opened up a vast consumer audi- 
ence, During the year, showings of 
the board’s two motion pictures on tele. 
vision stations passed the 200 mark, 
In addition, these pictures, as well ag 
the two meat cookery filmstrips in col- 
or, are distributed to women’s clubs, 
civic groups, etc. 

The board’s nutrition department as. 
sembles scientific information on meat 
and nutrition and analyzes and inter- 
prets it for professions and laymen, 
As has been stated, the nutrition pro- 
gram is built upon findings of research, 

This department has prepared nu- 
merous nutrition publications which are 
used by physicians, dentists, dietitians 
and health educators in teaching food 
and health habits to students and pa- 
tients. The broad educational campaign 
starts in elementary schools where 
children are forming life-long food hab- 
its. This year 5,450 of the board’s 
Elementary School Nutrition Teaching 
Kits have been distributed. At high 
school and college level, the Food Value 
Charts are used. Another wall chart, 
The Four Corners of a Square Meal, 
has been widely distributed, as have 
other pieces originating in the nutri- 
tion department. A monthly periodical, 
“Food and Nutrition News,” was sent 
to more than 14,000 persens this year. 

In addition to department reports, 
those attending the annual meeting of 
the NLSMB heard experts in various 
fields discuss subjects of special inter- 
est to the meat industry. 

Wesley Hardenbergh, president, 
American Meat Institute, spoke on 
“Reaching Professional People with the 
Story of the Nutritive Value of Meat.” 
He gave credit to research supported 
by the board, showing how, on many 
occasions, it had formed the basis for 
ads which the Institute is currently 
using to show that meat is useful in 
the treatment of disease, that it does 
not cause heart disorders, etc. Harden- 
bergh also spoke before the Fifth An- 
nual Reciprocal Meat Conference. held 
the two days preceding the NLSMB 
meeting. 

Headlining the dinner program, Allan 
B. Kline, a director of the Board and 
president of the American Farm Bu- 
reau Federation, spoke on the subject, 
‘The Livestock and Meat Industry and 
the Nation’s Economy.” Kline empha- 
sized the dangers in big government. 
“It is up to us to work against those 
forces which threaten our freedom—to 
make ourselves heard in order that our 
nation may move forward,” he asserted. 

Dean H. P. Rusk of the College of 
Agriculture, University of Illinois, and 
director of the Illinois Agriculture Ex- 
periment Station, was honored at the 


(Continued on page 32) 
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William J. O'Connor, right, congratulates $1,000 
bond winners R. Vandevier and John Simpson. 


LANS to make Chicago a bruise- 
Pe livestock market came one 

step nearer realization last week 
when the second annual livestock 
“Truckers’ Day” was celebrated at the 
International Amphitheater. 

Sponsored by the Union Stock Yards 
and Transit Co., meat packing firms, 
insurance companies, the Livestock Ex- 
change and other interested organiza- 
tions, the event climaxed a seven-month 
contest in which 5,000 truckers hauled 
90,000 loads of livestock from 23 states 
and Canada. They brought to market 
over 870,000 cattle, 40,000 calves, 1,- 
780,000 hogs and 280,000 sheep. 

Attended by luminaries in the live- 
stock and meat packing industry, the 
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bruise losses are in cold cash values. 


celebration was dedicated to some 130 
truckers who were adjudged winners. 
~ R. Vandevier, Lebanon, Ind., took 
first place and a $1,000 U. S. govern- 
ment bond in the long haul division, 
and John Simpson, Earlville, Ill., re- 
ceived a $1,000 bond for winning the 
short haul division. Awards totaling 
$12,000 were given to drivers through 
65th place and 639 other truckers re- 
ceived safety awards of merit for their 
fine records. 

The day’s celebration opened with an 
address by W. J. O’Connor, vice presi- 
dent and general manager of the Chi- 
cago Stock Yards Co., who compliment- 
ed the truckers on their excellent show- 
ing. He said notable progress in reduc- 


LOSS IN PRIMAL CUTS | 
DUE TO BRUISES 
Total. 330 Wb. W87** >) Toto!-310 Ib. 156% 
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This is typical of charts used to emphasize to livestock truckers how important 


Livestock Truckers Drive 
Away Bruise Losses 


ing numbers of cripples and deads, es- 
pecially among hogs, had been made. 

Dr. J R. Pickard, general manager, 
Livestock Conservation, Inc., said that 
much can be done to reduce bruise 
losses by alerting new drivers and 
careless farmers to the fact that live- 
stock is about the most fragile item 
of merchandise anyone has to handle. 
He compared today’s modern handling 
methods with the first big cattle drive 
85 years ago when 2,000 longhorns fol- 
lowed the Chisholm trail from Texas 
to Abilene, Kans. 

To emphasize the seriousness of 
bruise losses, Dr. Pickard cited figures 
from a survey conducted during the 
past six months in 99 packinghouses. 
In 49 plants 358,635 hogs were slaugh- 
tered. Of these 9% per cent were 
bruised for an average loss of $1.39 
per head. At 45 plants slaughtering a 
total of 54,101 cattle, 5.7 per cent of the 
animals were bruised and the loss per 
head was $8.61. 

R. J. Norrish, Livestock Bureau, Ar- 
mour and Company, noted that the 

(Continued on page 28) 


AT LEFT ARE TRUCKERS’ DAY speakers: 
Frank E. Knutzen, head hog buyer, Swift & 
Company; Dr. J. R, Pickard, manager, Live- 
stock Conservation, Inc.; Fred Hatch, presi- 
dent, Chicago Live Stock Exchange; William 
J. O'Connor, vice president, Union Stock Yard 
and Transit Co.; Dave Swanson, manager, 
Chicago Producers Commission Association, 
and Robert J. Norrish, Livestock bureau, 
Armour and Company. 










“We find Dodge the cheapest to operate” 


“‘We make daily hauls between Lansing and the Chicago 
Stock Yards,” says Mr. Nagle. ‘Carrying heavy loads 
of veal carcasses through outlying city traffic requires a 
lot of stop-and-go driving that puts quite a strain 
on a truck. 


“For sont mage d hauling or close-quarter maneuver- 
ing in the yards, we couldn’t ask for better service than 
we get with our Dodge ‘Job-Rated’ trucks. 


“‘As one of the largest slaughterers of veal in the Mid- 
west, we have used several different makes of trucks. 
But we find Dodge the cheapest to operate.” 


As Mr. Nagle and other meat packers all over America 
have discovered, operating economy and dependability 
are engineered in every Dodge ‘‘Job-Rated’’ truck. 


Take a Dodge high-compression engine, for example. 
It squeezes extra miles from every gallon of gasoline. 
And it gets longer runs on less oil because of such 
proved dependability features as 4-ring aluminum 
pistons with chrome-plated top rings. 


’ Consider, too, the economy of less valve grinding, 
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says Milton Nagle 











Nagle Packing 








Company 








Lansing, Illinois 





thanks to Dodge exhaust valve seat inserts. Yet this is 
only one of many reasons why a Dodge engine lasts for 
years of rugged hauling . . . why you get a truck that 
stays on the job with minimum down-time. 


Add to this the better weight distribution of Dodge 
trucks that lets you haul heftier payloads. And con- 
sider Dodge shorter wheelbases and wide front tread 
for easier handling. 


The man to see about Dodge ‘‘Job-Rated” trucks is 
your friendly Dodge dealer. He’ll gladly tell you more 
about how Dodge “-Job-Rated’’ trucks are engineered 
for low-cost hauling. 


[TRUCKS 
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ASED on the past week’s report on 

the spring pig crop and coming 
sow farrowings, it appears fairly cer- 
tain that pork supplies for the coming 
fall and early next year will be con- 
siderably smaller than they were late 
last year and until the present. The 
USDA has estimated the 1952 spring 
pig crop at 56,607,000 head, 5,400,000 
head, or 9 per cent smaller than last 
year. 

For the coming fall crop, reports on 
breeding intentions indicate a total of 
5,566,000 sows to farrow, 9 per cent be- 
low the number farrowed last fall. The 
combined spring and fall crops are 
expected to aggregate about 93,000,000 
head. This would be 9 per cent less than 
in 1951 and 1 per cent below the 1941- 
50 average. But the number of pigs 
saved per litter was 3 per cent higher 
than last spring’s record high. 

Compared with 1951, the spring pig 
crop was down in all regions except 
the North Atlantic and South Atlantic: 
The East North Central region down 
4 per cent; South Central down 8; 
West North Central down 14; West 
down 15 per cent. The South Atlantic 
was up 8 per cent and the North At- 
lantic up 6 per cent. 

The number of sows farrowing in 
the spring of 1952 was estimated at 
8,530,000 head, or 11 per cent smaller 
than last year and 5 per cent smaller 
than the 10-year average. The 1952 
spring farrowings were 3 per cent, or 
264,000 sows less than indicated by 
farmers’ reports on intentions last De- 
cember. Only two regions, the South 
Atlantic and South Central showed 
more spring sows farrowing than_ in- 
tended last December. 

The percentages that the 1952 spring 
farrowings were of last year’s farrow- 
ings, as shown in the December report, 
and as now estimated were as follows: 
North Atlantic, December 106 per cent, 
and June 102 per cent; East North Cen- 
tral, 96 and 94; West North Central, 89 
and 84; South Atlantic, 103 and 106; 
South Central, 88 and 89; West, 92 and 
87 per cent. 

The number of pigs saved per litter 
at 6.64 was the highest on record for 
the spring pig crop. This was 3 per 
cent more than the 6.47 pigs saved per 
litter for 1951 which was the previous 
high. Weather conditions over most of 
the important hog producing states 
were very favorable during the spring 
farrowing season. The 1952 average lit- 
ter sizes are as follows: North Atlantic, 
6.83, up .20 from last year; East North 
Central, 6.73, up .16; West North Cen- 
tral, 6.68, up .20; South Atlantic, 6.38, 
up .12; South Central, 6.47, up .20; and 
West, 6.23, down .15. 

Hog producers made a further shift 
toward earlier farrowings in 1952, con- 
tinuing a trend begun in 1949. The 
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Smaller Spring Pig Crop Means 
Less Pork This Year And Next 


monthly distribution of farrowings in 
the 1952 spring season showed an in- 
crease in the percentage of litters from 
December through February and de- 
creases in March and April. An increase 
was also shown in the percentage of 
sows farrowing in May. 

The percentage of sows farrowing 
each month during the 1952 spring sea- 
son compared with the same month last 
year as follows: December 1951, 3.1 
per cent, compared with 3.0 per cent in 
December 1950; January 1952, 5.7, com- 
pared with 5.1; February, 14.2 and 12.9; 
March, 28.2 and 28.7; April, 30.4 and 
32.4; and May, 18.4 and 17.9. 

Reports on breeding intentions indi- 
cate that 5,566,000 sows will farrow in 
the fall of 1952. This is 523,000 sows or 
9 per cent less than the number farrow- 
ing last fall. If these intentions are 
realized, the number of sows farrowing 
during the fall season (June 1 to Dec. 
1) would be the smallest since 1948. 
Compared with last year all regions 
show decreases in the number of sows 
intended for fall farrow. The indicated 
decrease is the greatest in the west- 
ern states, being 17 per cent; followed 
by the South Central, 15; West North 
Central, 10; East North Central, 6; and 
North Atlantic and South Atlantic, 
each 2 per cent. 

If the intentions for fall farrowing 
materialize and the number of pigs 
saved per litter equals the 10-year av- 
erage with an allowance for upward 
trend, the 1952 fall pig crop would be 
about 36,500,000 head. This would be 
9 per cent smaller than the 1951 Fall 
crop. A combined pig crop for 1952, at 





MISEA Appoints New 
Managing Director 


H. A. Scherer, chairman of the board 
of Meat Industry Supply and Equip- 
ment Association, this week announced 
the appointment of Miss Minita West- 
cott as new managing director of the 
association. 

“We have retained the well-known 
firm of Storms & Westcott, Chicago, to 
manage all of the affairs of our asso- 
ciation, and we are looking forward to 
a successful and increasingly beneficial 
operation under this direction,” Scherer 
said. 

Miss Westcott is one of the top-flight 
executives in the trade association field. 
She is a past president of American 
Trade Association Executives and a 
past president of the National Institute 
for Trade and Commercial Organiza- 
tion Executives at Northwestern Uni- 
versity. She also is managing director 
of several other trade associations. 

Headquarters of MISEA are now lo- 
cated at 2217 Tribune Tower, Chicago 
11, Illinois. 


93,100,000 head would be 9 per cent 
smaller than last year. 

The number of hogs 6 months old and 
over on June 1, including brood sows, 
was 23,068,000 head, 1,217,000 head or 
5 per cent less than on June 1 last 
year. Compared with a year earlier, the 
North Atlantic, South Atlantic and West 
showed increases in the number of hogs 
6 months old and over, while the East 
North Central, West North Central 
and South Central showed decreases. 

The 1951 Fall pig crop was 2 per cent 
larger than the previous year, but rela- 
tively large marketings have reduced 
hog inventories at a more rapid rate 
than a year earlier. Total commercial 
slaughter of hogs for March and April 
was 10 per cent larger than for the 
same months last year. In May, how- 
ever, slaughter under federal inspection 
was below May a year earlier. 


OPS Changes Pricing for 
Hotel Supply Houses 


OPS has amended the beef, pork, veal 
and lamb and mutton regulations in or- 
der to comply with the decision of the 
U. S. Emergency Court of Appeals in 
the case of the Davidson Meat Co., Inc., 
against OPS. The court found that the 
different mark-ups provided in the 
beef regulation for hotel supply houses 
affiliated with meat packers and those 
not so affiliated were descriminatory 
and illegal. 

The amendments authorize all hotel 
supply houses and combination dis- 
tributors, regardless of affiliation, to 
use the same schedule of ceiling prices 
for sales of meat to all buyers except 
retailers. However, the higher price 
schedule may be used only on primal 
and boneless cuts of meat which bear 
the registration number of an unaf- 
filiated source of supply. OPS said it 
was prohibiting the higher ceiling 
prices on supplies obtained from affili- 
ated sources to prevent “price pyra- 
miding” and added that it did not ap- 
pear to be the intention of the court 
to prohibit OPS from preventing it. 

The amendments were as follows: 
Amendment 12 to CPR 24; Amendment 
6 to CPR 74; Amendment 6 to CPR 92, 
and Amendment 4 to CPR 101. They 
were effective June 13. 


Fat from “Icterus” Swine 

The American Meat Institute Foun- 
dation has reported on its study of the 
composition of fat from so-called “ict- 
erus” swine. No significant differences 
in the free fatty acid composition of 
fat from “icterus” swine as compared 
with the composition of “normal” fat 
was found. Attempts in this study to 
establish an association between the 
yellow discoloration of the fat from 
“icterus” hogs with deposition of the 
bile pigments proved inconclusive. Some 
evidence of such pigmentation was de- 
veloped, however, prompting the belief 
that “icterus” discolorations are caused 
by bile or similar pigments. 
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WHAT'S THE BEST WAY 
TO CLEAN SMOKEHOUSES? 
See page 11 


TO SCALD 
HOGS? 
See page 17 





Oakite’s 
FREE Booklet 
on Plant Cleaning 


tells you how job-proved Oakite 
cleaning materials and methods 
speed these jobs... safeguard 
product quality... prolong 
equipment life. Check this list 
for jobs you want to do better: 
(C cleaning smokehouses 

C) reconditioning trolleys 

(CD scalding hogs 

CL) cleaning conveyors 

() cleaning aluminum molds 

( cleaning vats, tubs 

CJ removing lime scale, rust 

(CD cleaning sausage racks 

C) steam-cleaning 


C) chemical sanitization 


(] cleaning delivery trucks 
FRE Ask your Oakite Tech- 
nical Service Represen- 
tative, or write Oakite Products, 
Inc., 20A Rector St., New York 
6, N. Y., for your copy of illus- 
trated, 36-page booklet “How to 
Cut Sanitation Costs in Meat 
Packing Plants.” 


gqonui7t? INDUSTRIAL Steay 


OAKITE 


“ar, yict 
RIALS « metnoos * *** 


Technical Service Representatives Located in 
Principal Cities of United States and Canada 


More than 84 per cent of the women 
who shop for groceries in Milwaukee 
prefer to buy at a butcher service count- 
er, while 15 per cent prefer prepack- 
aged self-service. This was one of the 
facts brought out in the 1952 Consumer 
Analysis of the Greater Milwaukee Mar- 
ket, which has just been published by 
The Milwaukee Journal. 

For the survey, the newspaper mailed 
questionnaires to a carefully checked 
random selection of families. The com- 
pleted questionnaire had to be returned 
personally to the survey office and an 
interviewer went over it with the re- 
spondent. The total population of the 
Milwaukee area covered was 890,100, 
divided into 267,100 families. Five 
thousand families were covered in the 
survey, which was made in January. 

This is the twenty-ninth annual edi- 
tion of the Milwaukee Consumer Anal- 
ysis, which has become useful to adver- 
tisers as a yearly marketing guide. 
Newspapers in 15 other top markets in 
the country are now conducting annual 
consumer analysis type surveys. 

Included in the questionnaire were 
questions on use of certain meat prod- 
ucts and on brand preference. 

Regarding canned luncheon meats, 
the survey indicated that 39.9 per cent 
of those questioned are buying the 
product now, compared with 43.4 in 
1951; 42.0 in 1950 and 51.6 in 1949. 

For canned meat baby foods, the per- 
centage of buyers has increased in the 
four-year period, from 5.8 per cent in 
1949 to 7.8 per cent in 1952. 

The percentages of purchasers of 
wieners or frankfurters were reported 
as follows: 1952, 92.3 per cent; 1951, 
92.7 per cent; 1950, 93.6 per cent, and 
1949, 95.4 per cent. Buyers were asked 
whether they asked for a certain brand. 
The percentages remained fairly con- 
stant for this: 1952, 75.3 per cent; 1951, 
73.9 per cent; 1950, 77.4 per cent, and 
1949, 76 per cent. 

Pork sausage was included in the 
survey for the first time. Almost 82 
per cent of those questioned said they 
bought pork sausage, and mentioned 31 
different brands. 

Liver sausage was also included for 
the first time. More than 89 per cent 
of the families in the survey purchase 
this product, with 38 brand names 
mentioned. 

The percentage of families purchas- 
ing canned corned beef hash declined in 


Milwaukee Women Prefer Service Meat Buying 








the four years, as follows: 1949, 
per cent; 1950, 33.1 per cent; 1951, 
per cent, and 1952, 23.5 per cent. 
same was true of chili con carne: 
the three years included: 1950, 24.2 y 
cent; 1951, 20.7 per cent, and 1952, 1§ 
per cent. 

Purchases of packaged bacon has 
remained stable the last four years. 

Statistics on dog owners and dg 
food were also included in the surve 
The per cent of owners has remain 
around 20 per cent. In 1952, 93.3 p 
cent of the owners bought prepared dg 
food; in 1951, 94.2 per cent did; in 195 
92.3 per cent, and in 1949, 89.8 p 
cent. This year, 84.7 per cent bought 
canned or loaf type, and 47.3 per cent 
bought dry dog food. 






















B-Vitamins in Sausage 

The American Meat Institute Founda. 
tion has reported on studies to deter. 
mine the B-vitamin content of nine 
representative sausage items, 13 can- 
ned meat products and boiled ham, 
smoked beef tongue and bacon. The fol- 
lowing points were made: 

1. Riboflavin and niacin are stab 
to customary processing procedures 
the amounts of these B-vitamins 
tained in sausage and other process 
products are generally comparable 
amounts available in cooked fresh me 

2. Thiamine is somewhat less stabli 
to processing. In sausage, the amounté 
of thiamine found to be present wer 
reasonably comparable to the thiaming 
content of similar fresh meats afte 
cooking. Canned pork items contained 
significant quantities of thiamine, but 
the retention of this vitamin was some- 
what lower than retention under ordi- 
nary cooking procedures. The thiamine 
content of items made from or con- 
taining beef or veal reflects the lower 
amounts of this vitamin normally pres- 
ent in such meat. 

3. As in the case of all meats, the 
B-vitamin content of bacon is roughly 
proportional to the protein of the prod- 
uct and, on this basis, the B-vitamin 
content of bacon is comparable to other 
pork items. 

4. The B-vitamin content of boiled 
ham and smoked beef tongue is in line 
with corresponding fresh products after 
cooking. Potted meat and headcheese 
reflect the level of nutritional values 
found in the original meat ingredients. 






















selling bone-in hams over 20 lbs. 
loose basis; 
tionately. 

The schedule follows: 











OPS Establishes Dollar Prices on Heavy Hams 
Amendment 7 to CPR 74, effective June 17, provides for pricing and 
All prices are on a dollar per cwt. 
the price for any fraction of a cwt. must be reduced propor- 
Weights are by range and not by average. 


Fresh or Cured Smoked Ready-to-eat Cooked (not in 
Frozen molds under 
pressure) 
16 down. . .$45.30 16 down... .$44.30 16 down. . .$52.30 16 down. . .$54.50 14 down. . .$57.60 
16-20 ..... 43.60 . 42.60 16-20 50.30 16-20 ..... 52.40 14-18 55.50 
sess 41.90 _. eae 40.90 20-28 .. 48.80 20-28 . 50.90 18-26 . 53.80 
Over 28... 38.40 Over 28... 37.40 Over 28... 45.00 Over 28... 46.90 Over 26 49.70 
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a Milprint meat merchandising specialists plan your For better packages for EVERY product, call 

packages with a practical understanding of your your local Milprint man first! 

g and problems. Milprint artists design your package with 
- ewt. ai 2 ae 

eee buy-me-now” appeal. And, at Malprint you get _ 

the widest range of packaging materials and rw 

printing. processes available anywhere. INC 

re) It all adds up to successful packages for your products _  SReRSRS 

“35.30 — packages that look better, sell faster, make 0 OF ee 

pa packaging production quicker and easier... 

a save you time and money. 





GENERAL OFFICES, MILWAUKEE, WISCONSIN 
SALES OFFICES IN PRINCIPAL CITIES 








21, 1952 






Printed Cellophane, Pliofilm, Polyethylene, Acetate, Glassine, Foils, Folding Cartons, Bogs, Lithographed Displays, Printed Promotional Material 


LEADING PACKERS USE 








PRESERVALINE MANUFACTURING CO. 


FLEMINGTON, N. J. 
Established 1887 
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Stark Wetzel Reelects 
Officers, Names New Treasurer 

At a recent stockholders’ meeting 
of Stark, Wetzel & Co., Inc., Indian- 
apolis, six men were reelected to the 
board of directors. They were: 
George W. Stark, Frank G. Stark, 
Erwin K. Wetzel, Edward Fillion, Ray 
Sparrow and Jim Baker. The board 
reelected the following company of- 
ficers: President, George Stark; vice 
presidents, Frank Stark and Erwin 


Wetzel, secretary, Edward Fillion, 
and assistant treasurer, Mrs. E. K. 
Wetzel. Paul Burch was elected 


treasurer. Prior to joining the com- 
pany in 1947, Burch had varied ex- 
perience in accounting and business 
management. He has been in the meat 
packing business for 16 years and at 
one time was assistant office manager 
for a large national meat packer. 





‘HAVING A GO AT IT' 






































































































Oppenheimer, president, Oppenheimer Cas- 
ing Co., Chicago, tried out the new Hypak 
package used by the firm's London office 
in distributing natural casing items to their 
butcher trade throughout the United King- 
dom. Hypak is the trade name of a new 
plastic packaging material being marketed 
to the British meat industry. 
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Swift Economist to Serve 
On Union College Trustee Board 

Henry B. Arthur, economist for 
Swift & Company, has been elected 
to the board of trustees at Union 
college, Schenectady, N. Y. Dr. 
Arthur was graduated from the col- 
lege in 1926. He received his master’s 
and doctor’s degrees in economics 
from Harvard university. Since 1936 
he has been associated with Swift & 
Company, being elected to the office 
of economist in 1939. His term as 
trustee is four years. 

During the last 15 years, Dr. 
Arthur has been consultant to several 
government agencies. During the war 
he served as consultant on rationing 
for the Office of Price Administration. 
In 1949 he was chief of the Economic 
Cooperation Administration, in Paris. 
More recently he served as a member 
of the Wage Stabilization Board, be- 
ing appointed to the post by Presi- 
dent Truman. He also is a member of 
the agriculture committee of the Na- 
tional Planning Association. 

















THE HONORARY DEGREE, Doctor of Agri- 
culture, was conferred upon R. C. Pollock, 
general manager, National Live Stock and 
Meat Board, by lowa State college, Ames, 
at its Commencement, June 13. Pollock, a 
graduate of the college, is very well known 
in livestock and meat circles. In 1948 he 
was signally honored by the industry for 
his contributions over a 


25-year period. 





Swift Elects O. E. Jones Executive Vice President; 






Announces Three Other Major Executive Officer Changes 


Four major officer changes, includ- 
ing three new executive posts, were 
announced Thursday by the directors 
of Swift & Company. An additional 
executive vice president for the na- 
tional food organization, and two new 
positions of assistant vice president 
were created by the board. 

O. E. Jones was elected as an ex- 
ecutive vice president, Harold E. Wil- 
son as vice president, and Nathan B. 
Swift and George H. Swift, jr., as 
assistant vice presidents. 

Jones has been vice president in 
charge of sales and advertising since 
1938 and a director since 1941. He 
began his career with Swift in 1912 in 
the branch house sales organization. 
In 1917 he was transferred to the 
General Office as clerk in the refinery 
department. After several promotions 
he became head of the department in 
1931. Five years later he was elected 
vice president. In his new position as 
an executive vice president he will 
specialize in the development and ap- 
plication of sales and advertising 
methods and policies. The advertising 
and merchandising departments will 
continue under his jurisdiction. 

Wilson, who succeeds Jones as vice 
president in charge of the company’s 
sales operations, started with Swift 
in 1920, first as a clerk in the ac- 


later as 
salesman, branch house manager and 


counting department and 
district manager. He has served as 
manager of the branch at Springfield, 
Ill., as district manager for the Syra- 
cuse territory and for the last year in 





O. E, JONES 


G. F. SWIFT, JR. 
charge of the New York district ter- 
ritory. In 1939 he was released from 
sales duties to manage the company’s 
exhibit at the New York World’s 
Fair. 

A grandson and great grandson of 
Gustavus F. Swift, founder, have been 
elected to the newly created positions 
of assistant vice president. Nathan 
B. Swift, great grandson of the found- 
er, will assist Henry McCaw, vice 
president in charge of hog buying, 
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APPETIZING LOAVES 


the Custom way 


Hit your summer market with fast-selling, profitable loaves. Chicken | 
loaves, pimento loaves, Bar-B-Q loaves, corned beef loaves and loaves | 
of all kinds have great warm weather popularity. For outdoor or indoor | 
eating, there’s nothing like them. A good appearing loaf creates a run | 
on the meat counter. When the taste clicks, customers keep coming back | 
all summer. 


We, at CUSTOM, have developed special complete formulas for sales- | 
getting loaves which guarantee a combination of appetizing color, firm- 
ness for slicing and “repeat order” flavor. And, you gain premium prices 
for inexpensive meat cuts. 


These formulas are yours for the asking. See your CUSTOM Field Man 
about adapting them to your customers’ special taste. 


CUSTOM INGREDIENTS 
The Secret of Superior Meat Products 


Seasonings . . . Straight Cures . . . Enriched Complete 
Cures for Pork, Corned Beef, Dried Beef, Turkey, Boiled 
Hams and Sausage . . . Pre-Cooked and Enriched Binders 
. . . Emulsifiers . . . Flavor Boosters . . . Flavor Salts... 
Special Sauces. 


om) 


FOOD PRODUCTS INC. 


Manufacturers of Quality Foods and Food Ingredients 





ic 


@ 





| 
701-709 N. WESTERN AVE., CHICAGO 12, ILLINOIS | 





The National Provisioner—June 21, 1952 





fresh pork products, cured and 
smoked meats. Swift entered the 
Swift service in 1932 in the Chicago 
plant. During the next eight years 
he worked in several operating and 
office departments in Chicago. In 





H. E. WILSON N. B. SWIFT 


1940 he became manager of the com- 
pany’s meat plant in Watertown, S. D. 
Two years later he was appointed 
manager of the North Portland, Ore. 
plant and after five years, returned 
to Chicago as assistant manager of 
the Chicago plant. In 1949 he became 
an administrative assistant to Presi- 
dent John Holmes. 

George H. Swift, jr., grandson of 
the founder, also has had extensive 
training in the production and admin- 
istrative ends of the business. He will 
assist Paul C. Smith, vice president in 
charge of beef, lamb and veal opera- 
tions. 

Swift started with the company in 
1939 as a livestock sorter and weigher 
for the eastern plants. A year later he 
came to Chicago as clerk in the pro- 
vision department and served there 
until he joined the armed forces in 
1942. 

Entering the Army as a private in 
the Quartermaster Corps, Swift later 
was commissioned a second lieuten- 
ant. He was cited by the Army for 
meritorious service and was discharg- 
ed with the rank of Captain. 

In 1946 he returned to the company 
to work in the plant provision de- 
partment in Chicago. Then followed 
assignments in the office of a vice 
president, on President Holmes’ staff, 
and in several meat packing plants. 
In 1950 he became manager of the 
Evansville, Ind. plant. 








OF THE WEEK 


Jerry Sotola, assistant director of 
the livestock bureau, Armour and 
Company, Chicago, spoke recently 
before the Wyoming Stock Growers 
Association. 

mA series of advertisements in na- 
tional magazines by The Armour Lab- 
oratories, Chicago, took first place in 
its category in the 1952 competition of 
the Chicago Federated Advertising 











"Oo csc WFws’ ©? ww 


_ 
— 


reas 


eon7nr er ewnramewawsta;oe OW 






d and 
d the Grand Rapids Packing Co. | 


hic . 

all Sold to Peet Packing Co. 

iz and Peet Packing Co., Chesaning, Mich., " ’ 

ro. In has purchased the Grand Rapids rm a real hog now 
(Mich.) Packing Co., Harley D. Peet, a oe 
president, announced. The plant will but wait til you 
serve the western Michigan area. e: “ 
Cornelius Pastoor was president of : see my hams 
the company and Charles Pastoor, : 
vice president and general manager. a in FORM - BEST! 
H. J. McKenzie, Official , a, ; *REG. U.S. PAT. OFFICE 


Of Eastern Meat Plant, Dies 
Harold J. McKenzie, 43, vice presi- 
dent and plant manager of the John | 
McKenzie Packing Co., Burlington, 
Vt., died recently as a result of a 











FT boating accident on Lake Champlain. 

He is survived by his widow, Lennie | 
e com- P. McKenzie, ten children ranging in 
, S. D. age from 1 to 15 years, two brothers 
ointed and four sisters. 
i, Ore. McKenzie was a member of the | 
turned Knights of Columbus, Fourth Degree 
ger of Assembly, of the Holy Name Society | 
ecame of the Cathedral of the Immaculate | 
Presi- Conception, of the Elks, and was a 

committee member of the Long Trail | 
son of Council, Boy Scouts. 
ensive 4 J 
udmin. | Jones Resigns from Kingan 
Te will T. A. D. Jones has resigned, ef- | ° . ‘ 
jent in fective June 13, as manager of tech- | The Cincinnati Cotton Products Co. 
opera- nical services for Kingan & Co., In- | 

dianapolis. Jones joined Kingan in 
any in June 1933. He is a graduate of the 
eigher United States Naval Academy. He | 
iter he came to Kingan as an engineer, was | - as 
ie pro- romoted successively to their chief | 7 a 
there nese and to the post he held at THE SMOKED MEAT MAN A) SMOKEHOUSE: 
ces in the time of his resignation. 
rate in 
t later Club. The series—partly service and | e 
ieuten- institutional, partly sales-aimed—em- | 
ny for phasized the importance of good per- | 
charg- sonalized medical supervision by a 

physician and warned of dangers of | More and more makers of 
mpany self-diagnosis and self-medication. high quality bacon, hams and 
on de- >William H. Beihl has been promot- sausage ere fellowina th 
llowed ed to the position of provision depart- 9 cde Wee : g tne 
a vice ment manager of the Armour and | lead of discriminating pack- 
’ staff, Company plant at S. St. Paul, Beihl | ers and sausagemakers 
plants. has been with Armour at St. Joseph, throughout the country... 
of the Mo., since 1938. 


they're going JULIAN! The 
expertly engineered depend- 
ability of JULIAN SMOKE- 
HOUSES means smooth, 
trouble-free performance at 
all times! 


Ten Montreal meat packing and 
wholesale distribution firms have 
asked the Quebec government to lift 
its embargo on meat from the three | 
Prairie provinces. Quebec is the only 
province with the embargo still in 
force. 

>John C. Bumgartner, 65, formerly | 
co-owner of the St. Paul Sausage Co., 








CONTACT JULIAN TODAY! 














tor of died recently. He is survived by his | 

r and wife and three daughters. 

cently >Philip Blume, Newark, N. J. whole- 

rowers sale meat dealer, died recently. In JULIAN ENGINEERING COMP ANY 
1937 he founded the Hill Cube Steak 

in na- Co. 5445 NO. CLARK ST. CHICAGO 40, ILLINOIS 

r Lab- According to recent reports, Kingan Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 

ace mm & Co., Indianapolis, Ind., has changed Authorized Distributor for Worthington Refrigeration 

tion of the pattern of its slaughter opera- | WORTHINGTON 

rtising tions. A reduction in beef slaughter | aS (O12) 


at Indianapolis has necessitated mi- | 
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SAVES LABOR 


Stops Losses 
Caused by OVER-heating 
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POWERS No. 11 Temperature 
INDICATING REGULATORS 


—need no compressed air or electricity 
for their operation 


SIMPLIFY your temperature control problems with 
Powers No. 11 Regulators. They’re easy to install. 
Use them wherever you want a rugged, self-oper- 
ating control to maintain a constant temperature. 


Better Temperature Control—and extra years of depend- 
able service are assured by: 1) Easy to read 4” dial 
thermometer shows temperature of liquid or air 
being controlled, makes it easy to adjust regulator 
for proper temperature. 2) Has valve stem lubri- 
cator. 3) OVER-heat protection. 4) Temperature 
adjustment has OILITE thrust bearing. 


Available also without dial thermometer in a vari- 
ety of 60° F. ranges and valve bodies 4” thru 8”, 
PP WRITE FOR BULLETIN 329 » THE POWERS 
REGULATOR CO. ° 3400 Oakton St. 
Skokie, Ill. © Offices in over 50 Cities (11P) 


UNSURPASSED FOR 
DEPENDABILITY 
and LONG LIFE 











Here's How 


THE MEPACO TIPPER SMOKER 


Saves labor and 
Material Costs! 


This ruggedly constructed machine safely, 
economically produces an ample supply of 
cool, clean, dry smoke for several houses 

. runs 3 of 4 hours on one properly 
dampened sack of sawdust. Here are a 
few reasons for Mepaco's superiority: 


AUTOMATIC SAW- ® AUTOMATIC ELECTRIC 





DUST FEEDING CONTROL SYSTEM 

® ECONOMICAL OPER- © MECHANICAL DE- 
ATION PENDABILITY 

© CONSTANT SMOKE © REPLACEABLE BURN- 
CONTROL ING POT 

© COOL, CLEAN, DRY © REDUCED FIRE 
SMOKE HAZARD 

© IMPROVED COLOR ® MEPACO RUGGED 
OF PRODUCT CONSTRUCTION 





vexco) MEAT PACKERS EQUIPMENT CO. 


EQUIPMENT 






1226-49 Avenue - OAKLAND 1, CALIFORNIA - Tec. KEttoe 2-1655 
MANUFACTURERS OF PACKING HOUSE EQuipmeNT “MEPACO” nam and MEAT LOAF MOLDS 
Distributor: JULIAN ENGINEERING CO., 5445 N. Clark St., Chicago 40, III. 
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Peters Names T. J. Wallace 
Sales Promotion Director 

The appointment of Thomas J. 
Wallace as sales promotion director 
of the Peters 
Sausage Co., De- 
troit, has been 
announced by 
Ray A. Peters, 
president. Wal- 
lace was for- 
merly with the 
American Meat 
Institute, Chi- 
cago. Prior to 
two and a half 
years service in 
the Army Aijr 
Force, Wallace 
was a retail store T. J. WALLACE 
manager for 

Montgomery Ward & Co., Chicago. 





Swift Rendering Expert Dies 

Alexander M. Robinson, Swift & 
Company veteran who retired in 
1947, died June 5 at his home in De- 
Motte, Ind. At the time of his retire- 
ment he was divisional superintendent 
of the general superintendent’s of- 
fice at Chicago in charge of by-prod- 
ucts and rendering. He is survived by 
his widow and three children. 

Born in 1884 near Belfast, Ireland, 
he arrived in Canada at the age of 
19. He later moved to St. Joseph, Mo. 
and went to work for Swift in 1906, 
in the rendering and by-products de- 
partment. In 1908 he was transferred 
to Swift’s Chicago plant. After eight 
years he was transferred to the gen- 
eral superintendent’s office. He be- 
came known as an authority on ren- 
dering and industry by-products and 
was very well known in the packing 
and rendering industries. He traveled 
extensively and gave the plant the 
benefit of his wide experience. 





nor shifts in personnel from one de- 
partment to another, Kingan officials 
said. 

In these columns on June 7 it was 
reported that Mr. and Mrs. Harry 
Bobsin and Mr. and Mrs. L. E. Lieb- 
mann would spend two menths tour- 
ing eastern Europe by auto. Fact is 
they’ll be touring western Europe in- 
cluding countries England, France, 
Holland, Belgium, Germany, Switzer- 
land, Denmark and Italy. 

»The Five Star Beef Co., whose plant 
at Oak Hill, N. Y. was recently de- 
stroyed by fire, wiN shortly open a 
wholesale and retail market in East 
Durham, N. Y. 

&The U. S. Olympic Committee has 
placed with the Food Fair Stores in 
Philadelphia the largest order ever 
received by the chain. Some 500 
American athletes at Helsinki, Fin- 
land, from July 19 to August 3, will 
receive 6,000 prime’ steaks, 3,000 
prime lamb chops, 2,500 lbs. of broil- 
ers, 2,500 lbs. of sliced bacon and 
3,000 lbs. of boiled ham. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 








RUBBER: Senate-House conferees 
agreed to a 21-month extension of the 
Rubber Act, which authorizes govern- 
ment ownership and operation of all 
the nation’s synthetic rubber plants. 

STEEL: Negotiations for a voluntary 
reopening of some steel facilities, in 
order to assure supplies for urgent 
military programs, are reported mak- 
ing progress. 

MACHINE TOOLS: Manufacturers 
of machine tools are discussing with 
NPA officials a plan to relax Order 
M-41 to permit the acceptance of un- 
rated orders. 

TIN: NPA is planning some easing 
specification controls on tin contained 
in Order M-8. Use of the metal for 
about 23 items now on the prohibited 
list will be permitted and increases for 
other items currently held to a 90 per 
cent quantitative use quota. 

COPPER and ALUMINUM: NPA 
has substantially increased the self- 
allotment limits for copper and alumi- 
num, but there is no change in the 
amount of steel which can be obtained 
on a self-authorization basis. 


OPS Charges Swift with 
Violating Ceilings 

The Office of Price Stabilization an- 
nounced this week that it has filed 
criminal actions in U. S. district courts 
in four states against Swift & Com- 
pany, charging the firm with willful 
violation of OPS ceilings. Specifically, 
the agency charged that the packer and 
its subsidiaries violated the regulations 
by selling prefabricated cuts of meat 
to retailers, thus enabling the company 
to charge higher prices. 


Denver Meat Proposal 


A proposed amendment to the sani- 
tation laws of Denver, Colo., brought 
strong protests from the meat indus- 
try. Representatives charged that it 
would vest broad and ill-defined legis- 
lative powers in administrative officers 
of the health department. 


Foot-Mouth Situation 


The Canadian government has begun 
placing test animals on premises from 
which livestock was destroyed for 
foot-and-mouth disease. Officials said 
that the test-animal phase is the final 
step before lifting quarantine and buf- 
fer-zone restrictions. 


Patent Price Fixing 


A patent owner’s right to include 
price-fixing provisions in an agreement 
licensing his patent to a competitor 
has been further curtailed by a recent 
decision of the U. S. District Court for 
New Jersey which held it violated the 
Sherman Anti-trust Act. 
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vent,» PENNY-WISE AND 


»s 
“POUND FOOLISH! 





SAVE A PENNY!—LOSE A DOLLAR? 

All over the country there are literally thousands of ma- 
terials handling equipment buyers who are doing just that! 
Those immediate ‘penny-savings’ keep them up on top 
for awhile, but when time runs its race these buyers find 
they’re high and dry ... Those pennies they saved turn 
into dollars lost. . . lost due to excessive maintenance costs. 


Smart, “pound-wise” buyers are setting new records in 
reduced maintenance costs with Aerol’s quality-plus equip- 
ment. Positive pressure sealed hubs 
prevent foreign matter from attack- 
ing and destroying vital bearings. 
Timken tapered roller bearings guar- 
antee greater rollability...and 
Aerol’s ‘lubricated for life’ wheel 
frees maintenance men for other im- 
portant tasks. 
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AEROL CO ‘isie 


2424 San Fernando Road ¢ Los Angels 


NO WHEEL ROLLS 10) LIKE AN AEROL 








a vital ingredient r @ Superior chortening : 


To be superior, a shortening must have outstanding stability. 
Careful processing alone cannot contribute such stability to lard 
—but Tenox can. 


lard into a superior shortening by retarding rancidity. 
Tenox prolongs the storage life of lard up to 14 times and helps keep 
baked goods fresh as much as 5 times longer. 


Add Tenox to your lard and you automatically add powerful selling 
facts to your sales story. Neither you nor your customers need to 
worry about spoilage. Your customers can enjoy all the natural 
advantages of lard itself, plus finished baked goods that stay 

fresh longer. 









. with not more 
than 1/100 of 1% of 
Propy! Gallate, 2/100 
of 1% of Butylated 
Hydroxyanisole and 
5/1000 of 1% of 
Citric Acid in Propylene 
Glycol added as 
preservatives." 


\ | Eastman ) 
7 enox Antioxidants 
Si > WHAT DOES YOUR for Lard 


LABEL SAY? 
TENOX is widely adver- 
tised to the baking and 
frying trades. Your 

cust sarer g 9 
the importance of 

these words on the label. 
Capitalize on this sales 
advantage. 











If you are not selling lard as the superior shortening that it can be, 
write for complete information about Tenox. Tennessee Eastman 
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Company, Division of Eastman Kodak Co., Kingsport, Tennessee. ' 
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SALES REPRESENTATIVES: New York—260 Madison Ave.; Framingham, Mass.— 
7 Hollis St.; Cleveland—Terminal Tower Bidg.; Chicago—360 N. Michigan Ave.; 
St. Lovis—Continental Bldg.; Houston— 412 Main St. West Coast: Wilson Meyer 
Co., San Francisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland— 
520 S. W. Sixth Ave.; Seattle—821 Second Ave. CANADA: P. N. Soden & Co. Ltd., 
2143 St. Patrick St., Montreal, Quebec. 
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DOWNFLOW PURIFIER: 
Dirt, moisture, riser dis- 
charge and solids can be 
removed before passing to 
distribution piping with a 
new internal downflow puri- 
fier made by the V. D. An- 
derson Co., Cleveland. 
Called Internal downflow 
Hi-eF purifiers, they can be 





installed in an auxiliary 
tank immediately above 
evaporators, flash tanks, re- 
ceivers and other vessels. 
The units are said to in- 
crease heating efficiency 
and protect pipeline equip- 
ment in steam application. 
The unit will deliver vapor 
with 1.0 ppm. or less of 
total solids and remove 99 
per cent of all entrainment. 
The separation element is 
so designed that the puri- 
fier maintains a constant 
separating efficiency even 
as velocities increase. Mat- 
ter is removed by means of 
a multi-stage centrifugal 
element which engages the 
entrainment-laden vapor at 
the inlet at top of purifier. 
Foreign matter is removed 
in three stages by means of 
carefully controlled centri- 
fugal force. The cleaned 
steam is then passed on 
through the outlet of the 
vessel, while collected mat- 
ter is discharged to a drain. 
There is no critical pres- 
sure drop through the unit 
and the unit contains no 
moving parts. The maker 
also can furnish purifier de- 
signed for upflow service. 


* ” * 


INDUSTRIAL CHAIR 
LINE—Sturdy steel stools 
for use on prepackaging 
lines, etc., are offered by 
Lyon Metal Products, Inc., 
Aurora, IIl., in 80 different 
models. The stools are 
available with steel or wood 


pressed seats and adjust- 
able steel backs. The stools 
are of all-welded construc- 
tion with large square type 
seats and rounded corners. 
The legs are round edge 
steel bands and have no 
rough edges to snag or tear 
clothing. A strong channel 
brace a uniform distance 
below the seat provides a 
foot rest. 
* * * 


PATTY MOLDING MA- 
CHINE: Hollymatic Corp., 
Chicago, has added a new 
manually - operated steak 
and patting molding ma- 
chine to its line of food 
forming equipment that will 
mold, eject and stack 30 to 
40 patties per minute. Al- 
though manually operated, 
the unit employs an auto- 
matic patty paper feed. Ac- 
cording to the maker, the 
machine produces loose knit 





patties that retain full juice 
content. The unit can be 
easily set to turn out pat- 
ties in any desired thick- 
ness. The machine is also 
available with an Electro- 
driven power unit that 
makes its operation fully 
automatic. 


* * * 


SALINITY INDICATOR— 
A Norwegian firm has de- 
veloped an electric instru- 
ment called Saltex, that is 
said to determine the salt 
content in any given food. 
Reported to be as sensitive 
as the human tongue, the 
instrument was originally 
perfected for the sausage 
trade. The device uses a 
series of electrodes. When 
an electrode “taster” is in- 
serted in the product, its 
indicator shows the degree 
of salinity at the point 
where the electrode rests. 

According to the Nor- 
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wegian Export Council, a 
large number of Norwegian 
sausage firms are now us- 
ing the device for salinity 
testing, installing the elec- 
trode in the bowl of the 
meat chopper and connect- 
ing it by a wire to the in- 
strument cial. For determ- 
ining the salt concentration 
in smoked, boiled or dried 
hams, another kind of elec- 
trode in the form of a 
needle is attached to the in- 
strument. The needle has 
an activated point which, 
when thrust into the meat, 
indicates the salinity in 
that area. It is said to give 
accurate readings of the 
salt content in hams right 
at the bone. Saltex is pro- 
duced and distributed by 
Eitzen and Plathe, Postboks 
2483, Oslo. 


DIAL INDICATOR—A 
newly designed dial indica- 
tor which is suited for mod- 
ern instrument panels and 
also for individual mount- 
ing has been announced by 
the Taylor Instrument Com- 
panies, Rochester, N. Y. 
The unit has a 6-in. high- 
visibility dial with white 
graduations and numerals 
on a black background. Its 
white wedge shaped pointer 
is provided with a micro- 
adjustment to permit easy 
and accurate zero settings. 
A new stainless steel move- 
ment is designed to elimin- 
ate linkage errors. The de- 
sign of the instrument pro- 
vides for almost universal 


= 





actuation by any variable 
that makes use of a Bour- 
don spring as an energy-to- 
motion converter. For tem- 
perature application, four 
typesof actuation are avail- 
able: Mercury, vapor, gas or 
organic liquid Monolex. 
Ranges from minus 100° to 
plus 1200° F. 


CHAIN LUBRICATION — 
Extra heavy duty Chain 
Lube, a lubricant manufac- 
tured by the McGlaughlin 
Oil Co., Columbus, Ohio, is 
said to be highly resistant 
to water and steam. The 
lubricant has the ability to 
coat and penetrate chain 
bearing surfaces, thus help- 
ing prevent rust formation, 
one of the main causes of 





chain deterioration. Ac- 
cording to the maker, Chain 
Lube has an affinity to 
metal which causes it to 
adhere to chains under ex- 
treme conditions of speed 
and temperature. 


” + 


RUBBER FLOOR MATS— 
Rubber matting to provide 
sure and comfortable foot- 
ing is a product being dis- 
tributed by Globe Toel and 





gr iat as 


Supply Co. The mats are 
made of tough, resilient 
rubber, with no fabric or 
wires inside to break, rust 
or catch dirt. They are de- 
signed with waffle pattern 
and each waffle square is 
perforated so that water 
drains through. The mats 
measure 36x20 in., weigh 
12 lbs., and can be connect- 
ed to cover any size area. 
The maker reports that the 
mats have been used in 
meat plant operations, 
have proved resistant to 
wear and easy to keep 
clean. 


27 








NEVERFAIL 


... for Sre-Seasoning 


taste-tempting 
am 3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
“the Man You Knew” NHVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
oe ses moist but never soggy. Write today for com- 
H.J. Mayer &SonsCo., Inc. plete information. 





H. J. MATER & SONS cO., ING. 


SOUTH A AND AVENUE ° CHICAGO 


VY 






















You'll never get a better buy than SPECO of- 
fers you in its performance-proved grinder 
plates and knives. Only choice metals go into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, money with SPECO. Order your re- 
placement requirements N OW ! 


Pictured (left) with SPECO's famed "Old Timer" is the 
one-piece, self-sharpening ~ Triumph Knife with lock-tite 
holder. Easy to assemble .. . to clean . . . self-sharpening. 


Pictured below is SPECO's C-D Cutmore—top quality knife 
e. the low-priced field. Outwears, out-performs costlier 
nives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 





FREE: 


Write for SPECO's “GRINDING POINTERS.” 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, Illinois. 
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Truckers Cut Bruise Losses 


(Continued from page 15) 
principal cause of bruises on calyg 
and sheep is the failure to use par. 
titions when shipping these anima); 
as mixed loads. He advised that jp 
double deck loading of calves, the larg. 
er animals be placed on the top deck 
and the smaller ones on the bottom, 
Reason: The loin is the most critica) 
bruise area and a slight prodding 
against the upper deck can easily ruip 
a good piece of meat. 

“Better returns for the producer ang 
more meat for the consumer are the 
end results of good livestock handling” 
said F. E. Knutzen, head hog buyer, 
Swift & Company. He offered sound 
advice to drivers who haul hogs during 
summer months: “See that they are 
properly wetted and bedded down, but 
wait a few minutes before driving off. 
The hogs will find their ‘spot’, then lay 
down for a comparatively safe journey, 

With the aid of charts showing the 
percentage of bruises and costs of 
bruise losses, R. G. Haynie, vice presi- 
dent, Wilson & Co., Inc., discussed the 
dollars and cents aspect of bruise 
losses. He exhibited actual carcass cuts, 
pointed out the bruises to the audience, 
and told what each bruise cost the 
industry. 

The Truckers’ Day festivities were 
concluded with a buffet supper followed 
by a barn dance featuring the enter- 
tainment of Red Blanchard. 


Frozen Food Exposition 


Grand Central Palace, New York, 
will be the scene of the Frozen Food 
Industries Exposition, to be held April 
20 to 23, 1953. Four floors of the pal- 
ace with 80,000 sq. ft. of exhibition 
space will make this the largest expo- 
sition ever undertaken for the frozen 
foods industry. It will include every 
segment of the industry. 


FLASHES ON SUPPLIERS 

TRANSPARENT PACKAGE CO.: A 
new merchandising program to help 
packers sell more hams and picnics 
during big pre-holiday buying surges 
has been announced by this Chicago 
firm. Inaugurated because of the suc- 
cessful reception given Tee-Pak Easter 
and Christmas casing designs, the 
program is aimed at increasing sales 
preceding Labor Day, Thanksgiving 
and Christmas. Two original and color- 
fully distinctive designs for each holi- 
day, in both ham and picnic size cellu- 
lose casings, will be available. 

UNION PLASTIC FILMS CO.: Gor- 
don Cummins, formerly Chicago dis- 
trict sales manager of Goodyear Tire 
and Rubber Co.’s Film and Flooring 
division, will on July 1 assume the po- 
sition of sales manager with this Chi- 
cago firm. Union Plastic Films Co. is a 
recent entry in the packaging field and 
has developed the “Unilox” type of 
printing on Saran. 





The National Provisioner—June 21, 1952 





OSses 
15) 

On calye; 
use Par. 
> animal; 
| that in 
the larg. 
top deck 
> bottom, 
it critica) 
Prodding 
sily ruin 


lucer and 
are the 
andling,” 
g buyer, 
-d sound 
Ss during 
they are 
own, but 
ving off, 
then lay 
journey, 
ving the 
-osts of 
"€ presi- 
ssed the 
bruise 
aSS cuts, 
udience, 
ost the 


2S were 
‘ollowed 
> enter- 


l 


York, 
n Food 
d April 
he pal- 
libition 
t expo- 
frozen 

every 











Yes, your sausage will have that good-tasting 





Armour Natural Casings 


age smoke flavor, because Armour Natural Casings 
help keep your saus ine 
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© Looking Good have that even porosity that insures maximum smoke 


Tasting Good penetration — gives your sausage a delicious, tangy flavor. 


¢ Selling Well And their wide variety of uniform sizes and 








shapes will fit all of your needs. 


; Gor- 
» dis- 
Tire 
poring 
1e po- 
| Chi- . 

; am Casings Division * Chicago 9, Illinois AR M OU R 
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Outside may be storm-swept, hot or | | 


cold. It doesn’t matter. Not to the perishable 
passengers riding GATX-URTX “reefers.” 
They’re cool, calm, completely protected 

by constant, steady refrigeration. 

Take meat, or canned beer . . . or canned 
foods, fruit, vegetables or dairy 

products ... moving in GATX-URTX cars, 
they always arrive in tiptop condition. 

Call any General American representative 


for shipping help, advice or information. 


Builders and operators of refrigerator cars for perishable goods 
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UNION REFRIGERATOR 
TRANSIT LINES 


Milwaukee, Wisconsin ~ tt 


















A Division of General American 
Transportation Corporation 
Chicago 90, Illinois 











" EMPLOYE GETS WEIGHT FAST WITH DIAL-BEAM SCALE 


Speed Livestock Weighing 


ARMER JONES drives up to the 

packer’s station in his pickup truck, 
accompanied by two head of livestock, 
a calf and a hog. He haggles with the 
packer buyer and they decide to weigh 
the animals. 

Weighing these animals with the 
typical beam-controlled scale is a time 
consuming procedure. First, the scale 
must be checked for zero load balance, 
then the poise moved a few times until 
the correct beam notch is found. A bal- 
ance weight might have to be added or 
subtracted. The calf is scaled first and 
a weight ticket inserted in the scale 
and stamped. It is now the hog’s turn. 
Since his weight range is different, the 
whole cycle must be repeated. 

The above scene is repeated literally 
thousands of times daily in packer buy- 
ing operations. To lessen the time spent 
in weighing livestock, Fairbanks Morse 
engineers, in coeperation with Joseph 
Moser, foreman, mecHanical division, 
South St. Paul Union Stock Yards, de- 
veloped a dual control scale. The unit 
employs a combination dial and beam 
scale and eliminates the need to move 
the poise back to zero balance. Since 
the scaler knows the correct weight im- 
mediately as indicated by the dial, he 
can move the poise to the correct beam 
notch promptly. This represents a great 
saving in time in states such as Min- 
nesota where livestock shipments must 
be weighed on a beam scale by law. 

The small packer-owner, especially, 
profits by this savings in time, for he 
usually is tied up many hours a day in 
buying livestock.: What he is willing to 
pay for livestock.is frequently de- 
termined by an animal’s live weight. 

While ‘Moser has experimented with 
dual control scales since 1932, the steady 
trend to market animals in smaller lots 
stimulated his work on the faster 
weighing method. The St. Paul yards 


a 





recently added four dual weight scales. 

In an operation as large as that of 
the St. Paul yards where 5,300,000 head 
of livestock were handled in 1950, small 
lot scaling must obviously be performed 
quickly and accurately. 

Each dual scale has handled as many 
as 1,048 drafts per day and averaged 
nearly 800 per day during the normal 
winter season. Averaging scaling time 
is about 90 seconds. 

While speed is its prime asset, the 
accuracy of the dual scale should not 
be overlooked. In Minnesota, where the 
unit has undergone development and 
testing, the state law allows a margin 
of % lb. per 1,000 lbs. The new scales 
are inspected by the state monthly and 
easily meet the requirement. 

The new scales permit simultaneous 
use of both the beam and the dial or 
independent use of either. They require 
less servicing since the poise is not 
moved as frequently and wear and 
maintenance are reduced. Further the 
large dial provides the farmer a quick, 
visual check on the weight of his 
animals. 

Equipment credit: Dual scales, Fair- 
banks, Morse & Co., Chicago. 


Meat in the Limelight 
(Continued from page 14) 
annual dinner. Dean Rusk, who has 
served on the faculty of Illinois for 
42 years, will retire September 1. Pay- 
ing tribute to Dean Rusk as an influ- 
ential leader, and one who' has served 
the livestock industry well, H. H. Kil- 
dee, dean emeritus of Iowa State Col- 
lege, mentioned that Dean Rusk had 
built up one of the world’s best college 
animal husbandry departments. “He 
has always been a firm believer in an 
economy built on free enterprise, has 
accomplished much in the research field, 
served on many national committees 
and has rendered creditable services in 
behalf of the nation’s Land Grant col- 

leges.”’ 

Charles P. Shuman, president of II- 
linois Agricultural Association, spoke 
on Rusk’s contribution to animal ag- 
riculture in Illinois. He brought out 
that Dean Rusk is in truth a “farmer’s 
dean”—a man who breught his knowl- 
edge of agriculture and livestock prac- 
tices right to the farms of the state. 

R. C. Pollock, after paying tribute 
to Dean Rusk’s abilities, presented him 
with a meat carving set dnd steak 
knives, 

C. A. Elvehjem, Ph.D., chairman, 
department of biochemistry, University 
of Wisconsin, and dean of the grad- 
uate school, spoke at a luncheon on 
“The Importance of Food in Preventive 
Medicine.” Elvehjem declared that “if 
we would get the average medical prac- 
titioner to use our present knowledge 
of nutrition effectively, we would see 
distinct improvements in the health of 
our people.” 

Medical people are not trained to 
give their patients dietary advice. 
Therefore, the doctor must be given 
the correct information to transmit to 
his patients, he said. He referred to 
the mistaken idea in vogue not so many 
years ago in which the physician often 
advocated the removal of meat, eggs 
and other high protein foods from the 
diet. 

“In contrast today,” he said, “think 
of the dependence now placed on pro- 
tein in the treatment of patients who 
have been injured or who have under- 
gone surgical operations, or of the im- 
portance of proteins in the resistance 
to infections. 

“Today we hear more about the high 
protein diet in the treatment of diseases 
of the liver, in reducing, etc. The in- 
creased interest in protein began large- 
ly with the work of Rose when he 
clearly differentiated between the dis- 
pensable and indispensable amino acids. 
When he demonstrated that pure amino 
acids could be used in the human econ- 
omy and that each amino acid had cer- 
tain specific effects, he opened a new 
éra in nutrition. We cannot have op- 
timum nutrition until we know some 
thing about each of the nutrients need- 
ed by the body, something about the 
quantitive requirement and something 
about: the distribution of these nutrients 
in our food materials. We have this, 
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and the ability to solve them. These 

are two capabilities instilled in each and 

every Hoerner Packaging Engineer. Every 

The A. F. Thompson Company, manufacturers of gas 
radiants and circulating heaters, saved 

more than four thousand dollars by adopting 

‘ 

Remember, the work of Hoerner Packaging 
Engineers is to provide you with more 

efficient containers, attractive in design, at 


* . + 
sa Engineer! 
day these men perform this function, many 
times with the results indicating great 
only one recommendation of a Hoerner 
Packaging Engineer in the redesign of 
a cost as reasonable as possible. 
Contact a Hoerner man seon. 


Recognition of your packaging problems 
Sen | 
savings in packaging and shipping departments. 
one of their corrugated containers. 
*Mr. G. G. Worren 


ABC Corrugated Box Company 
Minneapolis, Minnesota 

Des Moines Container Company 
Des Moines, lowa 

Ottumwa Shipping Conteiners 
Ottumwa, lowa 

lowa Fiber Box Company 
Keokuk, lowa 

South West Box Company 
Sand Springs, Oklahoma 

Arkansas Box Company 
Ft. Smith, Arkansos 


Southwest Corrugated Box Company 
Ft. Worth, Texas * 


PLANTS AND Ye SALES OFFICES LOCATED ALONG THE BACKBONE OF AMERICA... 


- 





IOWA 


i Little Rock Corrugated Box Compan 
600 MORGAN ST. ° KEQOKUK, North Little Rock, Arkansas sini 

Sales Offices: 209 So. LaSalle St., Chicago 4, Illinois * 50. 42nd St., New York 17,.N. Y. 
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‘Cormy fabrics are coated by 
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| to a very large extent, today and it 


becomes largely a matter of calculating 
the adequacy of typical diets used in 
different parts of the country. I be- 
lieve we are justified in saying that 
we cannot expect the average prac- 
ticing physician to take time to make 
these calculations, However, they should 
be sympathetic to this work and use 
the results carefully prepared by nu- 
tritionists, dieticians, etc., and I want 
again to pay tribute to Dr. Boller who 
pioneered in this field with her nutri- 
tion yardstick.” 

There are also many other areas 
where food is important in preventive 
medicine, Dr. Elvehjem said. One is 
the so-called “conditioned deficiencies” 
such as diabetes, anemia, etc. He paid 
tribute to the meat packing industry 
which has contributed to the treatment 
of these diseases through the products 
insulin and liver extract. In 1922 insu- 
lin became available for the treatment 
of diabetes, and in 1926 liver extract 
was first used for pernicious anemia. 

Another area where food is impor- 
tant in preventive medicine is in the 
handling of the so-called febrile dis- 
eases. “During fever there is an in- 
creased metabolism and therefore an 
increased requirement of certain nu- 
trients. There is also an increased de- 
struction of body tissues with the loss 
of nitrogen and often a disturbed water 
balance. In order to meet these neces- 


| sary requirements it is not only neces- 


sary to prescribe an increased protein 
intake but to cater to the patient’s 


| likes and dislikes in food and employ 
| those procedures which will make it 


attractive. Meat and meat products 
play a very important role because they 
meet these requirements. . .” 

Dr, Elvehjem brought up the ques- 


| tion of what a high intake of protein 


would do to the average individual. 
“Many doctors used to treat many 
diseases by eliminating protein from 


| the diet. Today we seem to be swing- 


ing the pendulum in the other direc- 
tion and treating all difficulties with 
a high protein diet. I hope that the 
livestock industry and the packing busi- 
ness will not expand on that basis— 
that meat intake can be increased 
three times by all individuals. I de- 


plore these sudden changes in diets of 
so-called normal individuals without 
knowing more about the consequences, 

“As far as we can tell, there shoul 
be no real harm provided all other 
nutrients are supplied. I imagine the 
difficulties encountered in earlier at. 
tempts to use high protein diets were 
due to an inadequate intake of certaip 
minerals or nutrients. 

“We have attempted to answer this 
question in a very preliminary way, | 
have here a rat that has been on 4 
diet containing 90 per cent protein for 
a considerable period of time. I think 
you will agree that this animal is nor. 
mal as far as external appearances are 
concerned. We do not know what the 
third, fifth or twenty-fifth generation 
will look like on a diet of this kind, 

“IT don’t believe we need to be wor. 
ried because the economic picture wil] 
take care of this problem. However, 
it is the sudden decrease in the protein 
of the diet which worries me more than 
the consistently high intake of pro 
tein.” 

All officers of the board were re. 
elected for the ensuing year. These are: 
Jay Taylor, Amarillo, Tex., chairman; 
G. Norman Winder, Craig, Colo., vice 
chairman; Frank Richards, Chicago, 
treasurer, and R. C. Pollock, secretary 
and general manager. 

A total of 369 people from 36 states, 
Washington, D.C., and Canada, attend- 
ed the meeting, which was held at the 
Conrad Hilton, Chicago. 


Montana Board Adopts New 
Pollution Control Policy 


A more flexible policy to curb water 
pollution from municipal sewage was 
adopted by the Montana state board of 
health at a recent meeting in Billings. 
Under the new policy, all cities and 
towns not now having adequate sew- 
age treatment facilities will be re 
quired to submit engineering plans to 
the board within the next five years. 
The plans will have to provide for 
proper sewage treatment and the mv- 
nicipality submitting the plan will be 
given approximately two years to com- 
plete the corrections. 
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GLOBE-HOY HAM BOILERS 


Insist on these features in the Ham Boil- 
ers you buy: Sanitary, heavy gauge stain- 
less steel, one piece cover, easy to clean, 
no tilting and no repressing necessaty- 
Speed up production and cut costs amaz 


ingly. Available from stock now! 


Write for full details—or a trial mold 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 


Chicago 9, Ill. 
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d at the “a 9 The safe and certain short-time cure for quick turnover. 

: The methods of using the Q. A. Process are covered by U. S. 
s New ) Patents 1212614, 1259376, 1635301 and 1635302. For real results, 
4 wail it is endorsed by thousands of meat processors. 
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Beef, Pork Stocks In Cold Storage 


Decline In May; Lard Holdings Gain 


HERE was a general movement of 
the more important meats out of 
cold storage during May, as indicated 
by figures released by the U.S. Depart- 
ment of Agriculture. Beef stocks 
showed declines of close to 40,000,000 


and 91,718,000 lbs. for the three dates 
respectively. The five-year, 1947-51, av- 
erage for May 31 was pegged at 89,- 
054,000 Ibs. 

Total pork declined from 823,741,000 
Ibs. on April 30 to 724,724,000 Ibs. on 





FROZEN AND CURED MEATS: 
Beef, frozen 


Total beef? 
Pork, frozen 


Total pork? 
Lamb and mutton 
Veal 


Canned meats & meat products.......... 
Sausage room products 
Lard? 
Rendered pork fat? 


1Preliminary figures. 


processors’ hands: Beef, 44,911,000 Ibs.; 


820,000 Ibs. 





U. S. COLD STORAGE STOCKS, MAY 31 


Beef, in cure, “cured ‘and. smoked. : : ‘ ‘ i ; svi . ; ae 
Pork, dry salt in cure, “cured. é : : : ; 2 i : Aenaeaet 
Pork, all other in cure, cured and smoked.... 
All edible offal, frozen & cured.............. 


NOTE: These holdings include stocks in both cold storage warehouses and meat packing plants. 
Revised figures will appear in next month’s report. 

2Included in above figures are following government-held stocks in cold storage outside of 
pork, 


IMay 31, May 31, Apr. 30, 5-yr. av. 
1952 1951 1952 May 31 
1,000 1,000 1,000 1,000 

pounds pounds pounds pounds 

.. 194,476 91,718 230,176 89,054 
0 8,822 8,500 10,532 9,689 
-- 208,299 100,218 240,708 98,743 
.. 508,023 386,705 582,583 283,478 
on 10,608 56,205 55,798 52,900 
-- 171,083 173,321 185,360 167,447 
.. 724,724 616,231 23,741 503,825 
.- 14,556 5,862 13,067 7,439 
-» 10,829 6,245 11,642 6,548 
-- 66,722 49,069 70,121 53,804 
.. 46,334 46,540 53,689 39,534 
oo w Ragas 15,097 17,737 14,914 
.. 103,799 65,583 85,745 121,876 
- 3,306 3,056 3,076 2,575 
29,654,000 Ibs.; lard and rendered pork fat, 








Ibs., with declines in pork even great- 
er. Lard stocks increased. 

Beef holdings in cold storage on May 
31 amounted to 203,299,000 Ibs. com- 
pared with 240,708,000 lbs. at the close 
of April, and 100,218,000 lbs. a year 
earlier. Of these totals, uncured beef 
accounted for 194,476,000, 230,176,000, 


May 31. A year ago the figure was 
616,231,000 lbs. and the five-year aver- 
age for pork was 503,825,000 Ibs. 

Lard stocks rose to 103,799,000 Ibs. 
from 85,745,000 lbs. a month before, 
and were sharply higher than the 65,- 
583,000 lbs. reported at the end of May, 
1951. The five-year average for the 





HOG CUTTING MARGINS 


(Chicago costs and credits, 


Lower average prices on live hogs 
coupled with rising rates on some kinds 
of pork meats had an adverse affect 
on cutting margins of all classes of 
swine the past week. Values of the 
heaviest kinds fell deeper into the 
minus column, the other two following 
in that order. 








FALL DURING THE WEEK 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 




















———180-220 Ibs.—— ——220-240 Ibs.—— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 49.9 $6.29 $ 9.03 12.6 49.6 $6.25 $ 8.78 12.9 48.9 $ 6.27 $ 8.85 
PE wabcceeveee 5.6 31.7 1.78 2.58 5.5 29.6 1.62 2.27 5.3 28.3 1.50 2.10 
Boston butts ...... 4.2 36.0 1.51 2.30 4.1 34.0 1.39 1.97 4.1 34.0 1.39 1.94 
Loins (blade in)....10.1 50.2 5.07 7.24 9.8 48.8 4.78 6.68 9.6 41.2 3.96 5.52 
i re .. $14.65 $2115 ... ... $14.04 $19.70 . cee $18.12 $18.51 
pase, O. BP. a2. 11.0 29.2 3.20 4.64 9.5 28.7 2.72 3.87 3.9 24.2 94 1.33 
Detiies, D. B. .osca ves a awe Lan 2.1 19.0 40 57 8.6 19.0 1.63 2.28 
Vat backs ........+ «+. Pp jas a 3.2 9.0 2 40 4.6 11.0 51 -70 
Plates and jowls... 2.9 11.5 .83 .48 3.0 11.5 35 .49 3.4 11.5 .40 57 
Raw leaf .....cs% 2.3 9.0 .20 .29 2.2 9.0 20 -29 2.2 9.0 .20 .29 
P.8. lard, reng. wt.13.9 9.8 137 1.95 123 98 121 1.77 104 98 1.02 = 1.42 
Fat cuts & lard.... ... cs $5.10 $ 7.36 “— -»- $5.17 $ 7.39 ..- $4.70 $ 6.59 
Spareribs ......... 1.6 38.5 62 89 1.6 29.8 46 .68 1.6 25.0 40 55 
Regular trimmings. 3.3 18.2 .60 .86 3.1 18.2 6 .78 2.9 18.2 53 75 
Feet, tails, etc.... 2.0 89 18 .26 20 89 17 .25 20 89 17 25 
Offal & miscl.......... ose -75 1.08 as ous 75 1.05 o .75 1.04 
TOTAL YIELD 
VALUE ....... 69.5 $21.90 $31.60 71.0 $21.15 $29.85 71.5 $19.67 $27.69 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
CE GE Sneak ceavesesct $20.60 Per ewt. $20.56 Per cwt. $20.12 Per ewt 
Condemnation loss .......... 1 fin. 10 fin. 10 fin. 
Handling and overhead...... 1.32 yield 1.19 yield 1.13 yield 
TOTAL COST PER CWT... .$22.02 $31.75 $21.85 $30.77 $21.35 $29.83 
TOTAL VALUE ............. 21.90 31.60 21.15 29.85 19.67 27.69 
Cutting margin ........... —$.12 —$.15 —$.70 —$.92 $ 1.68 $ 2.14 
Margin last week.......... — OT — 11 — .21 — .35 —1.01 —1.37 
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date was much higher at 121,876,0m 
Ibs. Rendered pork fat was a consider. 
ably smaller item. 

Lamb and mutton stocks were large, 
at 14,556,000 lbs. compared with 13. 
067,000 lbs. a month before and 5,862. 
000 lbs. a year ago. The five-year aver. 
age was 7,439,000 lbs. 

Veal stocks declined to 10,829,0m 
Ibs. from 11,642,000 Ibs. on April 39, 
A year ago veal holdings were listed 
at 6,245,000 lbs. and the five-year May 
31 average, 6,548,000 Ibs. 

Sausage room products of 17,437,000 
lbs. dropped slightly from the 17,737, 
000 lbs. reported a month earlier. Last 
year these items amounted to 15,097,009 
Ibs. and the five-year May 31 average, 
14,914,000 Ibs. 


AMI PROVISION STOCKS 

Total of all pork meat holdings for 
the two-week period ended June 14 
declined 3 per cent below stocks re. 
ported on May 31, according to the 
American Meat Institute. Total pork 
stocks at 530,600,000 Ibs. compared with 
545,100,000 lbs. on May 31. A year ago 
these holdings were reported at 445, 
900,000 lbs. and the June 14, 1947-49 
average at 368,300,000 lbs. 

Total lard and rendered pork fat 
holdings amounted to 144,800,000 Ibs. 
against 129,400,000 lbs. two weeks ago 
and 97,800,000 Ibs. a year ago. The two- 
year average was 144,900,000 Ibs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average, 

June 14 stocks as 


Percentages of 
Inventories on 


May 31 June16 1947-49 
1952 1951 Ay, 
BELLIES: 

oO © See 110 90 89 

Cured, 8.P. & D.C...... 100 78 73 

Frozen-for-cure, regular. 90 74 97 

Frozen-for-cure, S.P. & 

A a ee 92 116 186 
eo Pe ee 96 99 122 
HAMS: 

Cured, S.P. regular ....100 89 47 

Cured, 8.P. skinned ....111 90 116 

Frozen-for-cure, regular.100 100 23 

Frozen-for-cure, skinned. 90 151 189 

_ 6 Ue 99 113 141 
PICNICS 
RS MUETs) ach ees aa ce es 99 124 121 
Frozen-for-cure ........ 101 238 2 
Total picnics ........ 101 192 210 
FAT BACKS 

i CE 6 obec duces 107 86 73 

OTHER CURED AND 
FROZEN-FOR-CURE 

Se, SE, ph.a%56.0860 00 94 136 81 

Are 100 91 68 

Frozen-for-cure, D.S. ...108 200 90 

Frozen-for-cure, S.P. ... 97 144 218 

Weted GINS 2. ciccese 98 130 14 
BARRELED PORK ...... 85 122 2 
TOT. D.S. CURED 

ct tiauveneocsssces 108 92 84 
TOT. FROZ. FOR D.S. 

a Sees Perr 95 93 95 
TOT. S.P. & D.C. CURED.104 87 90 
TOT. S.P. & D.C. FROZ.. 93 134 197 
TOT. CURED & FROZEN- 

POR-OURS ccsccshecsee 7 110 30 
FRESH FROZEN 

Loins, shoulders, butts 

and spareribs ........ ae 201 373 
BMD cindhsebaanahs 101 147 166 
ES re 97 177 254 
TOT. ALL PORK MEATS. 97 119 144 
RENDERED PORK FATS.117 79 97 


151 100 
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cks as The new Paterson “Trip-L-Wrap” 
es . 2 combines an inner grease-resisting 
av. barrier, a middle sheet of absorbent paper, 
. and an outer sheet of high wet-strength, 
7 grease-resisting Patapar Vegetable Parch- 
~~ ment, beautifully printed. The three sheets 
d are bound together at one edge by adhesive 
- to form a single, easy-to-handle unit. 
se Paterson “Trip-L-Wrap” gives utmost 
protection. Saves money and time by speed- 
12 e ° . 
7” ing up wrapping operations all down the 
y line. And there’s only one inventory to stock 
% and check. 
81 
S We'll furnish Paterson “Trip-L-Wraps” beautifully printed 
oa with your present wrapper design. Or, if you like, we'll create 
92 a new design for you. Write for samples and prices. 
S4 
- PATERSON PARCHMENT PAPER COMPANY 
197 BRISTOL, PENNSYLVANIA 
" Headquarters for Genuine Vegetable Parchment Since 1885 
aa WEST COAST PLANT: 340 Bryant Street, San Francisco 7, California 
sr SALES OFFICES: 111 West Washington Street, Chicago 2, Illinois + 122 East 42nd Street, New York 17, New York 
97 
100 
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FAMO 


NEW srocomeiic 


FAT CUBER 


LOW COST e PORTABLE 


























FAST—EFFICIENT 


Ideal for small batch work, yet will 
cut up to 400 Ibs. per hour. Easy 
to use—EASY TO CLEAN. SIMPLE 


IN DESIGN. STURDY CONSTRUC- 
TION. Cuts V4" x Ya" x Va" or Va" x 
V4" x%e". Additional knifehead 
available to cut cubes %” x %” x 
Ye” or Ye" x Ye" x1”. 


WRITE TODAY FOR FULL INFORMATION 


Kurhan Co., Ine. ve. yours 


New York 16, N.Y. 














...best sellers! 


“DANISH CROWN” 
and A.S.K. brands 
imported cooked hams 
NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 
distinctive Danish flavor 

your patrons will 
remember! 

















HAMS that increase 


pound-serving 


ALSO 2 LB. HOLLAND HAMS 
famous GREEN TREE Label 


For full information, write 


BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 





Write for full information. 
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Representatives wanted for territories now open. 





Pork And Veal Account For Week's 
Small Increase In Meat Production 


EAT production under federal in- 
spection for the week ended June 
14 totaled 304,000,000 Ibs., the U.S. 
Department of agriculture has estimat- 
ed. This was 1 per cent above the 300,- 
400,000 lbs. estimated for the week be- 
fore and 11 per cent more than for the 
corresponding period last year. 
Expansion in total production over 
















10,900,000 lbs. the same period of 19), 
Slaughter of 1,101,000 head of hog 
was slightly above the 1,097,000 th 
week before but was 2 per cent 
low the 1,123,000 for the corresponding 
period last year. Production of por 
amounted to 155,200,000 lbs. againg 
152,900,000 lbs. the previous week 
160,600,000 lbs. a year ago. Lard ppp. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended June 14, 1952, with comparisons 
ork Lamb and Total 
Peef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod, 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. ib. 1,000 mil. lb. mil. lh 
June 14, 1952..... 230 127.2 102 11.9 1,101 155.2 222 9.8 304.1 
June 7, 1952..... 229 127.1 91 10.2 1,097 152.9 227 10.2 300.4 
June 16, 1951..... 171 5.2 92 10.9 1,123 160.6 182 8.0 274.7 
AVERAGE WEIGHTS (LBS.) 
LARD PROD, 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil, 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs, 
June 14, 1952.... 987 553 210 117 255 141 94 44 15.1 42.4 
June 7, 1952.... 990 555 200 112 249 139 94 45 15.3 417 
June 16, 1951.... 980 539 205 114 258 143 90 38 14.7 43.0 








that of the previous week was account- 
ed for largely by increases in pork and 
veal. This was also one of the few 
weeks so far this year when slaughter 
of calves was above 1951. Production of 
lamb and mutton has been consistently 
above last year. Pork production con- 
tinued below a year ago for the sixth 
successive week. 

Cattle slaughter of 230,000 head was 
only slightly above the 229,000 for the 
week before, but was 34 per cent above 
the 171,000 killed during the same week, 
last year. Beef production of 127,200,- 
000 Ibs. was only about 100,000 lbs. 
more than the previous week and com- 
pared with 95,200,000 lbs. a year ago. 

Increased marketings of calves ac- 
counted for the bigger slaughter which 
amounted to 102,000 head, or 11,000 
more than during the previous week 
and 10,000 more than a year ago. Out- 
put of veal for the week was estimated 
at 11,900,000 lbs. compared with 10,- 
200,000 lbs. the preceding week and 





duction advanced to 42,400,000 lbs. from 
41,700,000 lbs. the week before, but was 
less than the 43,000,000 lbs. a year ago, 

Sheep and lamb slaughter added up 
to 222,000 head compared with 221, 
000 the preceding week and 182,000 last 
year. Production of lamb and mutton 
for the three weeks amounted to 9,800, 
000, 10,200,000 and 8,000,000 Ibs., re 
spectively. 


Plan New Plants for Eire 


Several new meat plants are planned 
for Eire, according to the USDA Office 
of Foreign Agricultural Relations. A 
new concern, to be called Shannon Meat 
Limited, is being established at Rath- 
keale, County Limerick. It will export 
chilled, frozen and canned meat from 
Foynes. A meat and by-products plant 
is planned for Drogheda, County Louth, 
and a new establishment is contem- 
plated for Cork which may have a ca- 
pacity of 2,000 cattle per week. 









Benth. Levi e Co. Inc. 
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e planned i 
DA Office Horsemeat, widely used for pet food, must 


tions. A be given the same care in transit as any 
non Meat 


at Rath- other food. Pet food manufacturers and 


ill export retailers know that horsemeat shipped in 
eat from 


acts plant trucks equipped with THERMO KING 
ny REFRIGERATION UNITs arrive at the factory 
ave a Ca or market fresh and wholesome. THERMO 
k. KING TRANSPORT REFRIGERATION adds 


little cost to the final product, too! 


= 


ONLY THERMO KING HAS: Complete One-piece . oF U. S. THERMO CONTROL CO. 


Factory Package. Easy to install. Secured by only four bolts. 
scutes £24) - athe 44 So. 12th St., Minneapolis, Minn. 


World’s Largest Builder of Gasoline Engine Powered Refrigeration Units 


MAIL THIS COUPON—TODAY 


U. S. Therme Contre! Ce. NP-421 
44 South 12th Street, Minneapolis 3, Minn. 


Gentlemen: Please send immediately complete information about Thermo King 


Mechanical Refrigeration for trucks and troilers. 
To Attention of 
Firm Name. 


MECHANICAL TRANSPORT REFRIGERATION me 
Sales and Service in All Principal Cities : 


La ine caren ith 
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Cut Costs 10% 
Increase Yield with 


TIETOLIN 


Reg. U.S. Patent Office 


THE PERFECT ALBUMIN BINDER 








Bullmeat 
about 56¢ lb. 


All the Binding Qualities 
of Bullmect 
36¢ Ib. or less 


you save about 20¢ a pound! 


How much bullmeat do you use in your for- 
mula? Replace some of this costly bullmeat 
with cowmeat, fat pork trimmings and other 
fats. Then add TIETOLIN and check costs. 
You'll find your materials cost cut by at least 
10% per pound and your yield increased by 
more than 5% !' Check your finished product. 
It’s every bit as good—if not better than be- 
fore! That’s why TIETOLIN is considered 
the “perfect albumin binder” by leading sau- 
sage makers. Write for sample drum or 
leaflet P-60. 


8 Reasons why TIETOLIN is Biggest-Selling Binder: 
1. binds fat of all kinds 
prevents excessive fat separation 
reduces loss by shrinkage 
+ increases yield 
+ helps eliminate air pockets 
- absorbs and holds moisture 
+ contains no cereal, no gum, no starch 
+ fully approved for use in Federal 
inspected plants in U.S. and Canada. 
There’s only one TIETOLIN . . . 
and FIRST SPICE makes it! 
WE ALSO MAKE: 
SEASOLIN, New Color and Freshness Retainer. 
FLAVOLIN M.S.G. Flavor Booster. 
Complete line of seasonings and spices. 


ONAUA WH 







First Spice Mixing Co., 


(Canada) Limited 1116 Bloor Street W, 
na m 


Toronto, Ont., Canada 


IRST OPicEe 


Sue. 


Pe SS a eS TE Se 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers June 18, 1952 
Prime, 600/800 .........514%4@52 
Choice, 500/700 ... ....50% @5l 


Choice, 700/900 ... . . 49% @50% 

Good, 700/800 .......... 47 @AT% 
Commercial cows Peer 
Can. & cut. eaxees 36 
Bulls bicker 14244 @i3 


STEER BEEF CUTSt 
(*Céiling base prices, f.o.b. Chicago) 
Prime: 


MiimGguaster ..ccccccecs 64.9* 
| ee 45.0@47.0 
Round . -60.0@61.0 
ee full loin iihen 90.5@92.0 
| Eee .... 14.0@16.0 
cettier ehuck -48.0@51.0 
DE stecescoeeses 32.0 
Brisket -40.0@ 43.0* 
EE «cbs 6.0'scae -69.0@72.0 
Short plate . .12.0@16.0 
OER ee 57.5 
Triangle ...... Posed 46.0 
Choice: 


Hindquarter 
Forequarter .... 


sevecs 61.0@63.0 
-43.0@45.0 


DI siicacaicesns si « . «+ © 60.0@61.0 
Trimmed full loin ...... 83.0 
ES 4.4 od ae os -14.0@16.0 


Regular chuck -48.0@51.0 
Foreshank ..... .30.0@32.0 
Peres ere 43.0° 
reer -58.0@62.0 
Short plate oo ces cds O@ 94 
ares etter 56.5 


Ree 46. 0 
(*Ceiling base prices, f. ©. b. Chicago) 


BEEF PRODUCTSt 


ee re 37.9 
Se eee rer 7%@10% 
ae pee coccee SO QM 
Livers, selected ........ 9 
Livers, regular .......... 56.9 
Tripe, scalded . -. 10%@11% 
Tripe, cooked - 124%@14 
Lips, scalded .... ...+ 12%@13 
Lips, unscalded --- 10 @il 
Ga siete 8% 
eer ‘ : 8% 
re ere 6% 

*Ceiling base prices, loose, f.o.b. 
Chicago. 

BEEF HAM SETSt 
Ws cimeneavddsanen had 66.30* 
YS 5c snsill Sint Madi x aia ane 66.30* 
SD | ei digas adds dues chitagaa 64.30* 


*Ceiling base prices, f.0.b. Chicago. 


FANCY MEATS 
(1.c.1. prices) 


Beef tongues, corned... 42.20 
Veal breads, under 6 oz 0 
oe Oi. UP ca cece 6 
errr es 34 
De SE «sans ox anes< 73.09@74.10 
Ox tails, under % Ib. ... 27.7 
Oeee SAG. cstesccecs 27. 


70 
f.o.b. Chicago. 


WHOLESALE SMOKED MEATS 
(1.c.1. prices) 
Hams, skinned, 14/16 Ibs., 


wrapped bs atten vaas 554 


*Ceiling base prices, 


Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped... 58g 
Hams, skinned, 16/18 Ibs., 
wrapped ..... @55% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 55 @58 


Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped 28 @43 





Bacon, fancy square cut, 

seedless, 12/14 Ibs., 

00, SS eee 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ....... 48 @53 

VEAL—SKIN OFFt 
Carcass 
(Le.l. prices) 

Prime, 80/150 @ne 
Choice, 50/80 . @53 
Choice, 80/150 . .. 53 @55 
_.. & .. Se Sree @51 
Good, 80/150 . @nA 
Commercial, all wts. @4i 


tFor permissible additions to ceil- 
ings see CPR 101. 
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CARCASS LAMBS 
(Lc.1. prices) 


Pelee, GOlGe so vesrcgpen 56.00@ 58.99 
Choice, 30/50 ...........56.00@58.09 
Good, all we ig Ste cece -45.00@ 53.00 


CARCASS MUTTON? 
(Le.L. prices) 
Choice, 70/down 
Good, 70/down 
Utility, 70/down 
+Prices nominal. 


FRESH PORK AND 
PORK PRODUCTS 


(Le.L —— 
Hams, skinned, 10/14.... 50 





..16 @1s 
“No quotation 


Hams, skinned, 14/ 16 mart 4914* 
Pork loins, regular 

12/down, 100’s .......50 @5l 
Pork loins, boneless, 

Dee ce cuwaneateate 62 
Shoulders, skinned, bone- 

in. under 16 Ibs. 100's 34 
Picnics, 4/6 lbs., loose, .31 @32 
Picnics, 6/8 Ibs., loose.. 29 
Boston butts, 4/8 Ibs., 


od Se ree 36 


Tenderloins, fresh, 10's. t 
Neck bones, bbls. ...... 11 @i1% 
POT TR.  siweisconee 6 21 22 
Ps SEO. arcccavecse 15.00@15.80* 
4 re 7%@ 8 
Snouts, lean-in, 100’s.... 9 
Feet, front, 30’s ....... 8° 
SAUSAGE MATERIALS— 
FRESH 
Pork trim., reg. 40% bbls. 18 
Pork trim., guar. 50% 

ee, See 19 
Pork trim., 95% lean, 

RCTS PP fee Pet 50 
Pork cheek meat, 

Sg Dk odeasoctecs 40.20° 
Bull meat, bon'ls, bbls 56 
C.C. cow meat, bbls...... 52 
Beef trimmings, bbls... ..3744@38 


Bon'ls chucks, bbls. ..... a 
teef head meat, bbls... 37% 
Beef cheek meat, trmd., wae. 38% 
Shank meat, bbls. 
Veal trim., bon'ls, bbls. .47 *@5 52 
*Packers ceiling, f.o.b. Chicago. 


SAUSAGE CASINGS 
(f.0.b. Chicago) 
(Le.l. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


| ee eee 75@ 8 
Domestic rounds, over 

1%in., 140 pack..... 95@1.00 
Export rounds, wide 

ever 136 OR. 2.020% ..1.45@1.0 
Export rounds, medium, 

7) err 1.00 
Export rounds, narrow, 

, 2 lL ae 1.15 
No. 1 weasands, 

De i GD Saccvecsecse« Te 
No. 1 weasands, 

Be ORS WD Scccccvetses 7@ 9 
No. 2 weasands ........ 4 
a os sewing, 1%@ 

eborepeceess ...1.35@1.40 
Middles, ‘select, wide, 

ro a a as 1.60 
Middles, a extra, 

24,@2 n — 1.9% 
Middles, , extra, 

mae ee ED cccccses 2.50@2.00 
Beef a one export, 

BO. 2 cccscescvcovvccs 22@ 2 
Beef. . eS domestic ... 18@ % 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat ... 16@ 19 

10-12 in. wide, flat ... 10@ 2 


8-10 in. wide, flat ... 5@ 7 
Pork casings: 
Extra narrow, 29 






Ga wins cccsccaet 3.85@4.20 
Narrow, mediums, 

ae 3 75@3.9 
Medium, 32@35 mm . -2.25@2.45 
Spec. med., 35@38 mm.. .1.85@2.00 
Export bungs, 34 in. cut. 26@ 27 
Large prime bungs, 

 f % errr ... 1@ B 
Medium — bungs, 

SA im. Cut ..cccccccces 12 4 
Small Eo bungs ...... 7%@ 8% 
Middles, per set, cap. off 55 


DRY SAUSAGE 
(1.c.1. prices) 
Cervelat, ch. hog bungs.. ..1.01@1.8 


TREFINSEE ooo dc ccecscceces 58@62.9 
a Fe ae 82@84 
PEE 5 vwkroeccessonsae 81@84.5 
B. C. Salami ...............89@9% 
Genoa style salami, ch. 90a 
PRUNE Wiese csisdicccedes 83@87 
Italian style hams ......... 75@79 


1952 








> fa ff ) =e 


terr 























VO@ 58.09 
0@ 58.00 
0G 53.00 


N+ 


$s @20 
) @is 
quotation 


50 
49° 


@5l 


Ls) 

37% 

bis. 38% 
9 ky @60 
17 @52 


hicago. 
NGS 


nufacturers 
. H@ # 
. 9@1.0 
..1.45@1.00 

1.0 


_ 


.1.35@1.40 
1.60 


1.95 


.2.50@2.00 
. 22@ 2B 
18@ 4 
. 16@ 


: 10g a 


, .8.85@4.20 








Koch 
cutting 





STAINLESS 


tables 









and trimming 


Entire top section, includ- 
ing rear and end splash- 
guards, formed and welded 
into one piece. Angle iron 
frame, strongly braced, 
aluminum finish. Leg level- 
ers. Removable cutting 
board of sectional maple, 12 in. wide, 1'/2 in. thick. 
No. 2180—Table 8-ft. long, 42-in. wide over- 

all, 34-in. high, 10-in. splashguard, 

i 8 REESE TS BT $225.00 
No. 2190—Table 10 ft. long. Wt. 500 Ibs. ....$265.00 

















STEEL 
TABLES 


Standard Equipment 
for the Meat Industry 


Stainless steel equipment is a pleasure 

to own and use. Clean, bright, sanitary, 

stands up under hardest wear, resists 
meat acids. 





Koch 
sausage 
stuffing 
tables 





One-piece top of gleaming 
stainless steel, 1-in. rim. 
Angle iron frame, strongly 
braced, aluminum finish. 
Top slopes to perforated 
drain. Leg levelers. 


No. 3271—Table 8-ft. long plus 18-in. stuffer 
extension, width 46-in., height 35-in. 
ee oe elad 

No. 3272—Table 10-ft. long plus stuffer ex- 
tension. Wt. 400 Ibs. ...................... ....$242.00 


$205.00 





Standard model tables quoted, f.0.b. 
Kansas City. Other lengths and types 
to order. if you need special tables, 

let Koch design them to meet your 
individual requirements. You will be sur- 
prised at the low cost of customized 
tables. Koch tables are also made with 
top section of galvanized sheet metal. 


Koch 
wrapping 
tables 





2520 HOLMES ST. K @) - H Ss U p Go L I E & KANSAS CITY 8, MO. 


One-piece top surface of 
stainless steel. Strongly 
braced angle iron frame, 
finished aluminum. Leg lev- 
elers. Holders for rolls of 
wrapping paper, shelves or 
drawers as desired. 
No. 2170—Table illustrated. Top is 9-ft. 
9-in. by 3-ft. 9-in., 36-in. high. Has paper 
holders, 3 on each side. Wt. 550 Ibs. ....$335.00 















The Rose Brand reputation for 
top quality and moderate prices 
offers you unbeatable sales op- 
portunities. Rose Brand Creamery 
Butter (churned fresh daily for 
40 years) plus a top quality line 
of cheese —Sharp, Pimiento, 
American, Cheddar Horns, Ched- 
dar Daisies, and Rosedale Ameri- 
can Cheese Food — give you a 
complete fast-selling line. 


Some good distributor 
territories now open. 
Write for details. 


THE MERCHANTS CREAMERY CO. 


536 Livingston St., Cincinnati 14, Ohio 
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A FAVORITE 
WITH MEAT 
PACKERS 
AND 
RENDERERS 


W-W TANKAGE and 
CRACKLING GRINDER 


Built for continuous operation at full capacity, heavy-duty 
W-W Grinders, with Star Cylinders, handle large quantities 
of bulky or coarse materials easily. Available from 20 to 15: 
H. P. Rugged, blunt edge surfaced steel hammers last 2 to 5 
times longer. Wide feed opening and full throat allow uni- 
form feeding and reduces screen drag, saving horsepower 
and screen expense. Cool operation eliminates “stickiness’’ of 
otherwise heated “‘gluey’’ and “greasy’’ cracklings. Write 
for catalogue on all W-W Grinders. There’s a W-W Grinder 
for every need. 


Distributed By 
THE GLOBE COMPANY 


4020 S. PRINCETON AVE. CHICAGO 9, ILLINOIS 


W-W GRINDER CORP. WICHITA, KANSAS 





BATAVIA... International Word for Quality 


The same Batavia Refrigerated Bodies which you admire in Chicago, or Kansas City, 
or Los Angeles are bringing that same quality performance to customers in Hawaii, 
Cuba, Western Europe, Canada and Mexico. From these far-flung points of the globe 


—representing every climate, every possible refrigera- 
tion need—customers testify that Batavia means the 
very best. In a dozen languages, we can repeat that “only 
the best goes into your custom-built Batavia body.” 


BATAVIA 


soos | BATAVIA BODY 


‘COMPANY 
— BATAVIA 6, ILLINOIS 


ONLY THE BEST GOES INTO BATAVIA 


42 
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DOMESTIC SAUSAGE 


SEEDS AND HERBS 


(Le.L prices) a Ground 
Pork sausage, hog casings.45 @49 o naka — for ie 
Pork sausage, sheep cas....53 @55 Gana nae teres 3 30 
Frankfurters. sheep cas....55 @63.7 Mustasa a gocee a 
Seebterters, skinless ....48 @52 ustard seed, fancy ee 
pean Se eae ..44 @48 Yellow American .. 20 es 
. artificial cas. 43 @% Marjeram, Chilean. PY, 
moked liver, hog bungs..44 @45% Cortland: yh aay 3 
New Eng. lunch, spec. ...73 @75% Mate a= _— 3 “ 
Minced lunch. spec. ch. ...54 @58% REMERS INO. 2 «os ‘ 
Tongue and blood 46 @49 Marjoram, French. 40 47 
nna premiere Bp Sage, Dalmatian 
orieh sausage, fresh ....50 @56 WO. 2 cccccccccs 71 78 
Polish sausage, smoked .. 54 CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-lb 
SPICES bbis., del., or f.0.b. Ch 
go... .$ 9.39 
(Basis Chgo., orig. bbis., bags, bales) Saltpeter, . | ry a ™ ‘NY: 11.25 
Whole Ground Small crystals ...........++ 14.00 
Medium crystals ............ 15.40 
Allspice, prime ....... 35 39 Pure rfd., gran. nitrate of soda 5.25 
Resifted .....-..+++. 36 41 Pure rfd., powdered nitrate of an 
Oe PewGe? ..ccccces en 42 GOGR. cvcweveccetnceseceseoes ‘ 
Cail PERDEE cccccdcces me 44 Salt, in min. car. of 60,000 Ibs. 
Cloves, Zanzibar’...... 1.32 1.37 only, paper sacked, f.o.b. eo a 
Ginger, Jam., unbl. ... 37 42 er ton 
= ae African ....... 26 30 Granulated ...........+++. $22.00 
Mace, fancy, Banda Rock, bulk, 40 ton car., ne 
Bast Indies .........- ° 1.22 Media ..cccccccccccccccs ' 
West Indies .. ° 1.07 Sugar— : ss S 
Mustard, flour, fey. - = ww hey see tam N. ¥.... 6.55 
h sedtsquccdeseees é efin standa cane gran., 
wan India Nutmeg... .. 45 De aewcbhewedsaedscee<s 8.65 
Paprika, Spanish ...... ee 36 Refined standard beet 
Pepper, Cayenne ..... oe 50 gran., basis ..........++.++ 8.45 
Bed, Me. 1 .cccsccee a 46 Packers’ curing sugar, 250 _. 
Pepper, Packers ...... 1.71 2.26 | a f.o.b. Reserve, La., 
Pepper, white 2.21 SAL =—«-s-_«_ BD weeesvastvcosesisenece 8 $20@8.30 
OR eee: 1.71 1.84 Conaiaes dextrose, per cwt., <a 
Black Lampong ..... 1.71 1.84 FOB whse, Chicago......... 7.82 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) June 12 
STEER: 
Choice: 
CN Er $55.00@ 56.00 
PE. osdctesnee ds 53.00@55.00 
Good : 
RN 5's a4: Reeaces 53.00@55.00 
600-700 Ibs. .......-e06- 51.00@53.00 
Commercial: 
DEE BE sevscsecsies 50.00@51.00 
Cow : 
Commercial, all wts..... 2.00@ 45.00 
Utility, all wts. ........ 40.00@ 42.00 
FRESH CALF: (Skin-Off ) 
Choice: 
S50 Ibs. Gown .....c000- 58.00@58.40 
Good : 
200 Ibs. down .......... 55.00@56.40 
FRESH LAMB (Carcass): 
Prime: 
See ee 57.00@59.00 
i Cs sctceveewcuese 56.00@58.00 
Choice: 
PD Geits one snehes 57.00@59.00 
ME West zievacsees 56.00@58.00 


Good, all wts. 
MUTTON (EWE): 
Choice, 70 Ibs. down 
Good, 70 Ibs. 


80-120 Ibs. 
120-160 Ibs. 


down.... 


FRESH PORK CARCASSES 


55.00@57.00 


20.00@ 23.00 
20.09@ 23.00 
(Packer Style) 


34.75@ 37.00 


FRESH PORK CUTS No. 1: 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 lbs. 
PICNICS 
ree 
PORK CUTS No. 1: 
HAM Skinned: 
10-14 Ibs. 
14-18 Ibs. 
BACON, * 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
LARD, 
| ae 
50-lb. cartons and ca 
1-lb. cartons 


Dry Cure’’ 


Refined: 


56.00@57.10 
56.00@ 57.10 
--++» 55.00@56.10 


39.00@ 41.00 
(Smoked) 


2.004 56.60 
52 .00@ 56.60 


42.00@ 46.00 
38.00@ 43.00 
. 38.00@43.00 


eves 15.50@ 16.50 
ns... 16.50@17.75 


17.00@ 18.00 


San Francisco 


June 12 


$55.00@56.00 


53.00@54.00 
52.00@53.00 


49.00@51.00 


40.00@50.00 
38.00@42.00 
(Skin-Off) 


53.00@ 56.00 
51.00@53.00 


53.00@56.00 
51.00@53.00 
53.00@55.00 


16.00@ 20.00 
14.00@ 16.00 
(Shipper Style) 
34.00@36.75 
32.00@34.00 


55.00@56.80 
55.00@56.80 
54.00@54.80 


40.00@ 44.00 

(Smoked ) 
58 .00@ 62.00 
44.00@ 50.00 


44.00@50.00 


14.00@15.00 
15.00@ 16.00 


No. Portland 


June 13 


55.00@58.30 
53.00@56.00 


54.00@ 56.30 
53.00@ 56.30 
50.00@51.30 


44.00@51.30 
40.00@ 46.00 
(Skin-Off) 


57.00@58.60 


55.00@56.60 


53.00@56.00 
53.00@ 56.00 
50.00@ 54.00 
51.00@55.00 


22.00@ 25.00 
22.00@ 25.00 
(Shipper Style) 





54. 00@56. 20 


38.00@ 42.00 
(Smoked ) 


165.00@ 61.30 
55.004 60.00 


46.00@50.00 
45.00@49.00 
43.00@ 48.00 


12.00@15.00 


15.00@16.00 





LEADING PACKERS USE 


AIR WAY PUMP & 


An ingenious inside lever arrangement opens 
valve. Quick acting. Self closing. 


EQUIP. CO., 


Send for Bulletin 
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10 Good Reasons 
for Using 
CAINCO 


Albulac* 


@ Binds Low Protein Meats! 

@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimumt 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

© Stabilizes Water and Fat! 


@ Increases Yield! 

















@ Improves Sausage Texture! 
© Supplements Natural Albumen! 


@ Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION. 
ALLY ADHESIVE ... SPRAY DRIED... PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage ee Specialties 
222-224 W. KINZIE ST. CHICAGO 


10, 
*Powdered Milk Product 


ILL. 








SAUSAGE -MEAT LOAVES - SPECIALTIES 


taste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, 


664-666 W. Hubbard St. 


INC. 


Chicago 10, Illinois 








SAUSAGE MAKERS and CANNERS 


We Solicit Your Inquiries for 


BONELESS FLANKS - BONELESS NAVELS 
BEEF TRIMMINGS 


(any percentage lean you may require) 


MYRON SNYDER 
PACKING HOUSE BROKER 


Fruit & Produce Exchange cs 
Phone: Richmond 2-293! cy 


Boston 9, Mass. 
Teletype: BS 1094 














Photo taken at 
FORST PACKING CO. 


CRINKLED KRAFT 
MEAT COVERS 


These modern, easy-to-handle Meat 
Covers are by far the finest obtain- 
able, cost less and give greater prod- 
uct protection than other methods of 
wrapping! 


As you know— meat is sold by its 
appearance. Protect it...Keep it clean! 


For details write NP-3. 


_ a. 


SARKELL | SAFETY ae G COMPANY= 


= YORK ey: a ches tae cee : 
Plants: Chicago, Hl., and Newport ‘New ew ores 


Ce IN 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


F. 0. B. CHICAGO 
CHICAGO BASIS 
THURSDAY, JUNE 19, 1952 
REGULAR HAMS 
Fresh or F.F.A 
.*45.80 


Frozen 
*45.80 
*45.80 
*45.80 
*45.80 


BOILING HAMS 


Fresh or F.F.A. Frozen 
*44.10 
44 
4144n 
3149n 


Fresh or F.F.A Frozen 
...49% @50 "491%4 ano 
. 49% @49'e 48% 


4814 @48 ay 

464 “ 
. 434444 4344 @44 
434% @44 43%@44 
43% @44 43% @44 

-364%4 @37 364, 
34 34 


FAT BACKS 

Fresh or Frozen Cured 
@ 8\%n8 @ B8teqn 
9 @ 9% 

9%@l11 

*@l: 24n 12 @13 
@13'en 13 @13% 
14 @14% 
14 @14%4 
14 @14\, 


PICNICS 

Fresh or F.F.A. 
.30 @30% 30 
28 


@27% 
@27% 


Green or Frozen 


. 80% 
> 

. 29% 
281%4@29 


10-50 
*Ceiling price, CPR 74, f.o.b. Ob 
cago. 


OTHER D. 8. MEATS 
Fresh or Frozen 
Reg. plates 
Clear plates .. .. 
Square jowls. .14 
Jowl butts....12%@12! 
3. P. jowls... Je 





LARD FUTURES PRICES 


MONDAY, JUNE 16, 1952 
Open High Low Close 
12.00 12.00 11.82% 11.85 
-11.95 
Sept. 12.25 
Oct. 12.00 
-35 
Nov. 12.30 12.35 2.17% 
Dec. 12.92% 12.92% 12.82% 

Sales: 8,040,000 Ibs. 

Open interest, at close Friday, June 
13th: July 642, Sept. 1,429, Oct. 589, 
Nov. 228, and Dec. 112; at close Sat., 
June 14th: July 641, Sept. 1,440, Oct 
586, Nov. 265, and Dec. 114 lots. 


July 


12.27% 12.10 
12.40 12.20 


12.10b 


TUESDAY, JUNE 17, 1952 

July 11.70 11.75 11.12% 11.50a 
Sept. 12.05 12.05 11.52% 11.75 
Oct. 12.17% 12.17% 11.62% 11.85 
Nov. 12.05 12.05 11.52% 11.77% 
Dec. 12.67% 12.70 12.45 12.60b 

Sales: 16,400,000 lbs. 

Open interest, at close Mon., June 
16th: July 614, Sept. 1,454, Oct. 587, 
Nov. 278, and Dec. 118 lots. 


WEDNESDAY, JUNE 18, 1952 
July 11.45 11.57% 11.40 11.42%a 
Sept. 11.75 11.85 11.70 11.72% 
Oct. 11.82% 12.00 11.82% 11.8714a 
Nov. 11.77% 11.95 11.77% 11.87ia 
Dec. 12.45 12.50 12.40 12.4714 


-40 

Jan. 12.50 
Sales: 8,520,000. lbs. 
Open interest, at close Tues., June 
17th: July 587, Sept. 1,484, Oct. 604, 

Nov. 295, and Dec. 122 lots. 


THURSDAY, JUNE 19, 1952 


11.55 11.65 11.50 11.60b 
11.75 12.00 11.75 11.92%%b 


-80 

Oct. 11.92% 12.15 11.92% 12.07% 
Nov. 12.05 12.10 12.05 12.05b 
Dec. 12.60 12.80 12.60 12.75 
Jan. 12.60 12.65 12.60 12.65b 

Sales: 4,640.000 Ibs. 

Open interest, at close Wed., 
18th: July 573, Sept. 1,512, 
Nov. 311, Dec. 126, and Jan. 


12.50a 


July 
Sept. 


June 

Oct. 610, 
one lot. 

FRIDAY, JUNE 20, 1952 

July -T2% 11.62% 11.62% 

Sept. 12.00 -00 -92 

Oct. 

Nov. 4 : y 

Dec. A .! 2.65 12.65b 

Jan. 5 2.8 12.72% 12.72%%a 
Sales: 4,500,000 Ibs. 
Open interest at close 

19th: July 565, Sept. 

Nov. 311, Dec. 127, 


Thurs., June 
1,528, Oct. 622, 
and Jan. 3 lots 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states during May: 


CATTLE AND CALVES 
——May- 

1952 1951 
-113,781 86,011 
518 56,506 


Public 
Direct 


stockyards . 
190,299 142,517 
792,697 771,905 


Total 
Jan.-May 


SHEEP AND LAMBS 


Public stockyards .. 60,911 
Direct 87,831 


76,579 
196,498 


273,011 

Jan.-May 792/748 
Data in this report were obtained 
from offices of state veterinarians, 
Under ‘‘Public stockyards’’ are im 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock 
ers and feeders coming from other 
states from points other than publi¢ 
stockyards, some of which are im 
spected at public stockyards en route. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago 
Refined lard, 50-1b 
f.o.b. Chieago 
Kettle rend., tierces, f.o.b. 
Chicago 
Leaf, kettle rend., 
f.o.b. Chicago 
Lard flakes 
Neutral tierces, f.o.b. Chicago. 
Standard Shortening *N. & S... 
Hydrogenated Shortening 
8. 


carto' 


tierces, 


*Delivered. 


WEEK'S LARD PRICES 

P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
June 14 12.12% 10.87%a 9.8T%e 
June 16 11.87%n K 9.500 
June 17 .50n 5 ®. 25n 
June 18 9.12%n 
June 19 9.3T%4R 
June 20 9.37% 


n nominal. b—bid. asked. 


11.62% 
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273,017 
792,743 
e obtained 
erinarians, 
” are in 
lers which 
| markets, 
ded stock- 
‘rom other 
han public 
‘h are in 
Ss en route. 


SALE 


cago. 20.00 
s 20.50 


ICES 


1 Raw 
Leaf 


A 9. 87%a 


asked. 


21, 1952 





















SINNACLS 


. KETTLE RENDERED 


ARD 











ACK your lard, shortening or meat product in a 


‘ colorful Heekin Lithographed Can. Heekin long- 
p) S life colors give real sales punch to your package. 


TE VAL DECKER PACKING 02 
. PIQUA. OHIO 









OUR packaging problem becomes ours, when you do business with: Heekin. Heekin 
Lithographed Cans are outstanding—they give added values to your product. Heekin 
food experts and production engineers—backed by Heekin's more than 50 years of personal 
service in food packaging—are ready to serve you. None too large—none too small—plan 


now for the future of your product. 


THE HEEKIN CAN COMPANY apices a - CHESTNUT HILL, TENNESSEE 


~ SPRINGDALE, ARKANSAS 














FRANKFURTER Get the FACTS 


and 


BOLOGNA 
SEASONINGS 


sa reason why more and more pack 


TRANSPORT REFRIGERATION 


Allen has a top-notch frozen food transport story 
backed by performance charts. The dependability and 
economy that you need are built into Allen Cooler 
units. Complete specifications and the answers to your 
transport refrigeration questions will be on the way to 
you immediately upon your request. Get the facts now! 





are standardizing on AFRAL frankfurter 
ale mmotoliclefale Mei -2¢h Tolallaleh Lae the 


you get in AFRAL Quality Products such as IMPORTANT FEATURES: Patented Pressure Control Valve 
1. Positive Flavor ends head and back pressure problems. © Easy to mount. 
» Uniform Outs ? There's no costly cutting of the trailer wall. © Simplified 
4” .Custem Slewtta electrical system uses only one 6-volt battery. © Coast to 
coast aneouageate parts availability cuts lay-up time. © Designed 


ember that faste 





for ple installati and ease of service. 


Al 


specify AFRAL for 






ALLEN COOLER DIVISION | 
Production Planning Company.’ 
714 United Artists buaeing_ » Detroit 26, Mich. “: 


AFRAL CORPORATION 


1933 So. Halsted St . Chicago 8, Ill 


LLEN 
COOLER 








td 


© Distributors in Principal Cities © 





National Provisioner—June 21, 1952 






























Here's the Record of 
KOLD-HOLD Truck Plates at the saamae 
: NEW 
Jones Sausage Co., Sema Raleigh, N.C. 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (Le. prices) 
(Ceiling base prices) Western 
June 19, 1952 Hams. sknd., 14/down.. .51.00@534% 
Picnics, 4/8 Ibs. ........ 36.0 
Bellies, sq. cut, seedless, 
Prime. 800 Ibs./dewn 8/12 Ibs. ............- No quotation On 
Choice. 820 Ibs. /down Pork loins, 12/down .. .. .49.00@52.q co" 
food .....- ... -50,00@51.50 Boston butts, 4/8 Ibs... . .38.00@41% un 
Steer, commercial ......48.50@50.00 he 3 a 41 on ket. 
om — Do poe ae Pork trim., spec. 80% ... ‘an stead 
City bleac 
BEEF CUTS Hams, sknd., 14/down...51.00@53q § white 
Prime: Pork loins, 12/down -49.00@52.%69 tallo’ 
Hindquarter : .66.0@ 67.0 Boston butts, 4/8 Ibs . -38.00@ 41% 
Forequarter ............ 50.0@51.0 Spareribs, 3/down 41.00@ 43. A te 
ED  ‘camigh ten thos pes eal mg sales 
Tri “d full mm waece 88. 90.0 - 
Flan cence... 18-0920. VEAL—SKIN OFF fob. 
RAR An sis <osx ak 18.0 
a aati TR Pe ee ducti 
Cross cut chuck .......51.0@52.0 Westera Th 
Regular chuck .........52.0@54.0 Prime, careass, 80/150. . .55.00@57,0 
Foreshank ............. 30.0@22.0 Choice carcass ..........53.00@5i.m the 
Brisket ay : ; .42.0@43.0 Good carcass, 8O0/down 51.00@ 52.0 : 
Rib. < 65.0@70.0 Commercial carcass 46. 00@ 48.0 ing 
Short plate dé. dle 04-0. on ee of t 
fawie 20 ees DRESSED HOGS Larg 
Arm chuck 0.0@ 51.0 (Le.1. prices) avail 
/ Hogs. gd. & ch., hd. on, If. fat j 
Choice: 100 to 136 Ibs..... $34 0@8. level 
Hindquarter 6°. 0@ 64.0 137 to 153 Ibs. 34.00@3.% — the 
Forequarter 2 + 48.0@49.0 154 to 171 Ibs "* 34.00@3435 
ia sc. a a 63.0* 172 to 188 lbs... _.. 34.00@34.% grad 
oO Trimmed full loin 20.0489 0 i a tone 
PE weeges ...18.0@20.9 
Temperatures of 34° and lower Bort Wain sooo Goo BUTCHERS’ FAT tallo 
SE oe ons eesces.cnaees 72.1 
2 ° © Crose ent chnek ....... KO.5@RR.6 (1.c.1. prices) caf 
with 150 door openings daily) wermr 2085 groper Be 
hee poe gp Ee eee 20.0@322.0 anil tot LB 7 
Rrisket ... Sem ~ TBORRS BOE o2oiv'ccevexccesecncll . mov 
for less than $5.00 a month RMD one eeeeeeeeeeee es G0.@65.0 — Inedible suet ........ 0002-004, 20 1 unde 
' bs er mate . ee Ps Ae >.f Py 
Reck eile ges oO NOME saci vsctccebes 2.0 also 
WER vcctside dav inw 48.2% aa omen sale: 
Even in the hottest summer weather, temperatures of Re Se 28 fs Sheek Se LIVESTOCK PRI | 
° sey : CES AT | cage 
34° and lower are maintained in the trucks of the | FANCY MEATS SIOUX CITY A 
° } (Le.l. prices) k 
Jones Sausage Co., Raleigh, N. C. through use of iouiduiaie aie Was ack alien aie id for liwestedl too 
Kold-Hold “Hold-Over” plat This is i : "Fee BAS OF" Seeerieaney ooh 102.50 Plog etre Ul 
oO cr plates. aS Oe pe et 48 an, WE is socccc ccs cecceees 192.50 Sioux City on Thursday, June] ogre. 
the fact that doors are opened approximately 150 | Reet livers, seiccted 2.22, age 19, were reported as follows: | oye; 
times during each day. Trucks are loaded with 8,000 | Othe “over 4 Tn nt) SF ke CATTLE: ket 
e e | —— Steers, prime ....... None ree, 
pounds of sausage items and are usually plugged in at =| ~SGeiting base prices. Steers, choice & pr..$29.00@3L5 - 
. . ° ° | Steers, ¢ . & gd.. 23.50@28M 
night to rebuild the refrigeration charge. On occa- | LAMBS Heifers, gd., ch... 27506300 | frye 
fe | eifers, com. & gd.. None ree. 
sion, however, they have been on the route for 48 | (1.¢.1. prices) Cows, util., comm. .. 18.50@230 | Eas 
: - ‘ | Cows, can., cut. ..... 13.00@18.0 
hours without being plugged in and still have held | City Bulls, good ......... None ree. blea 
e Prime lambs, 50/down.. .50.00@52.00 Bulls, comm. ....... 23.50@25.0 lar 
the necessary low temperatures under these circum- | choice lambs, 50/down 0. 00@52.09 Bulls, can., cut. . - None ree sale 
stances. Meat is kept fresh and very saleable. | Good, all wts. ..........40.00@45.00 HOGS: i ae 1 
} Western ag Nea a 250 +18. eee 
. . | 7d., ch., 250/280 ... If 20.3% 
You might expect such efficient and dependable | Prime, all wts. .........50.00@52.00 Good & 'eh., 270/330. 18.50@19.0 i 
H 4 ° eo . Choice, all wts.... .. 5O0.00@ 5° .09 Sows, under 400 .... 16.00@18.7 as 
refrigeration to be expensive . . . but it’s not. Using poy all wts. ...........40.00@45.00 supep (Lambs): Fas 
> ° ; Um st ms): . 
Kold-Hold plates, Jones’ trucks are refrigerated for me ences: wadeilins So éiliben Aged, shorn ........ $23.00 only pric 
less than $5.00 monthly less than you would | '*** Pris. sre CPR 2. om. De. speiag .... ee ea 
: | Sara er See - aE 
pay for ice alone. Se ° 
It costs far more to use inferior | 
methods of refrigeration. | 
Investigate the money | 
| 
saving advantages of 
Kold - Hold Truck : MANUFACTURING CO. 
Refrigeration today. 
sae ‘ RHINELANDER, WISCONSIN 
Write for full details. 
KO“LD “HobibD | Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil ¢ Special Papers e Printed in Sheets and Rolls 
rote 
Geos P ers every step of the way om ‘ 
<> creators désiqners 
KOLD-HOLD MANUFACTURING CO. . 
| multicolor printers 
* 460 E. Hazel St., Lansing 4, Michigan |, ’ 
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-UTS 


Wester 
51.00@53.% 
36.00 
NO quotation 
49.00@52.% 
3S.00@ 41. 
41 0G 43.9 
24.00 
16.0 

City 
51.00@53.00 
49.00@52.%9 
38.00@41.% 
41.00@ 43.% 


FF 


Western 
55.00@ 57.00 
53.00@ 55.00 
51.00@ 52.0 
46.00@ 48,0 


GS 


, If. tat ip 
34.09@ 34.35 
34.00@34.2; 
34.00@34.% 
34.00@34.5 


AT 


restock at 
day, June 
3 follows: 


Vone rec, 
9 .00@ 31.0 
3.50@280 





9.75@20.0 
9.25@ 20.5 
8.50@19.0 
6.00@18.% 


3.00 only 
8.00 only 


RVICE 


2at-Seal 
s and Rolls 


>VS 
=*S 
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(Thursday, June 19, 1952) 


| TALLOWS AND GREASES 





On Monday a little movement was 
uncovered in the tallow and grease mar- 
ket. All sales consummated brought 
steady price. Several tanks each of 
pleachable fancy tallow and choice 
white grease sold at 6%c, and special 
tallow at 55c, all delivered Chicago. 
A total of five tanks, two separate 
sales, of yellow grease sold at 4%c, 
f.o.b. and c.a.f. Chicago, renderers’ pro- 
duction. 

The decided weakness in lard, both 
the futures and loose product, is be- 
ing watched very closely by members 
of the tallow and grease category. 
Large consumers are reported listing 
available offerings, presumably at last 
level quotes, however, the market on 
the whole, and especially the lower 
grades, is maintaining a weak under- 
tone. A few tanks of bleachable fancy 
tallow brought steady price of 6%c, 
caf. Chicago. On the other hand, a 
total of four tanks of yellow grease 
moved at 4c, c.a.f. Chicago, or %e 
under last sale price. Special tallow 
also registered an %c decline on two 
sales that brought 5c, also c.a.f. Chi- 
cago. 

As the week progressed, purchasers 
took on a standstill attitude and payed 
very little attention to the numerous 
offerings flooding the market. Their 
eyes were glued to the loose lard mar- 
ket which was being offered freely at 
reduced levels. Some eastern interest 
came to light, however, and a total of 
five tanks of No. 2 tallow sold at 4%c, 
East, for prompt shipment. Tank each, 
bleachable fancy sold at 6%c, and regu- 
lar fancy tallow at 7c, both East. These 
sales were at reduced price. 

The midwest area continues to be 
very quiet; however, further trading 
was reported in the East and to the 
East at steady to fractionally lower 
prices. Several tanks of No. 2 tallow 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 19, 1952) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia (bulk) *6.50 


Digester Feed Tankage Materials 


Wet rendered, pene loose 


Low test .... *8.50a 
Ge den bn 940 Des oCbe wen dete rir fh. 
Liquid stick tank cars...... “ 3.15 
Packinghouse Feeds 

Carlots, 

per ton 

50% meat and bone scraps, bagged. 105.00@110.00 
50% meat and bone scraps, bulk 100.00 
55% meat scraps, bulk ..... . 107.00@110.00 


60% digester tankage, bulk . Seite 100.00@ 102.50 


60% digester tankage, bagged ..... 105.00@110.00 
80% blood meal, bagged ... ‘ 145.00 
70% standard steamed bone meal, 
DNS a vesdae debs tes ‘ 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
err ae oa oe @6. 75 
Hoof meal, per unit ammonia. . 7.00 
Dry Rendered Tankage 
Per unit 
Protein 
te COE. cum ck adoeds ennseeeeue se *1.90 
a eee -*1.80@1.85n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed). ..-$ 1.75@ 2.00 
Hide trimmings (green, salted) . . 30.00@32%0 
Cattle jaws, skulls and knuckles, 
SOF COE cc ccccwsccvescéocess ‘ 65.00@70.00 
Pig skin scraps and trimmings, per lb. 7 @ 7% 


Animal Hair 


Winter coil dried, per ton.......... *90. 00@95. 00n 
Summer coil dried, per ton....... 50.00n 
Cattle switches, per piece.......... » 
Winter processed, gray, Ib.......... ll 
Summer progessed, gray, Ib...... Sn 


n—nominal. 
*Quoted delivered basis. 








VEGETABLE OILS 


(Wednesday, June 18, 1952) 





An easier tone developed in the veg- 
etable oil market this week and price 
declines were recorded for all selections. 

Trading of soybean oil was light the 
beginning of the week at losses of %c 
to %c. June and July shipments sold 
early in the session at 11%c and later 
at 1lc. Late afternoon trading of these 
two positions was reported at 10%c 
August shipment traded at the afore- 
mentioned levels during the day. 

The cottonseed oil market was in a 
state of lethargy and, although light 
trading was reported in the Valley at 
12%c, the market was pegged gen- 
erally at 124%@12%c. Texas material 
was quoted at 12%c@12%c, nominal 
basis. After being offered at 13%c 
early, corn oil sold at 13%c. Peanut oil 
was offered at 18%c but best bids were 
at 18c. The coconut oil market was in- 
active and called 9%c@9%c, nomin- 
ally. 

The market weakened further on 
Tuesday and prices declined %c to \%c. 
Soybean oil experienced a plunge price- 
wise and dropped as much as %c. Trad- 
ing, naturally, was active at the lower 
levels and a large quantity of resale 
oil moved. June and July shipments 
cashed at 10%c and 10%c and later 
trades were consummated at 10%c and 
10%c. Movement of August shipment 





sold at 4c, in the East. A total of four 
more tanks of No. 2 tallow sold at 4c, 
East, from a mideast point, for export. 
Bleachable fancy tallow bid at 6%c, 
East, with offerings held a shade high- 
er. Three tanks of yellow grease moved 
at 4%c, East, from a mideast point. 
Choice white grease was bid at 6%c, 
c.a.f. Chicago, but offerings were re- 
ported to be held fractionally higher. 
Prime tallow offered out at 6%4c, East. 
Yellow grease offered at ren dabatsA 





Chicago, depending on product. 
TALLOWS: Thursday’s quotations: 
Edible tallow, 7%@8c; regular fancy 
tallow, 64 @6%c; bleachable fancy tal- 
low, 6% @6%c; prime tallow, 6@6%c; 
special tallow, 5%c; No. 1 tallow, 
4% @5c, and No. 2 tallow, 3% @4c. 
GREASES: Thursday’s quotations: 
Choice white grease, 64@6%c; A- 
white grease, 6c; B-white grease, 5c; 
yellow grease, 4% @4%c; house grease, 
— and brown grease, 3% — 





Industries for well over 50 years. 
Swing Hammer Grinders, 





STEDMAN FOUNDRY & MACHINE COMPANY 


of 


Office & Werke 


Subsidiary 
General 
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For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable 
reputation in the’ Meat Packing and Rendering 
Builders of 
Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 
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MILLS 
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FLOTATION 


SEPARATORS 





Where performance counts in removal 
and almost complete recovery of waste 
grease, reducing B.O.D. or clarifying 
waste water to meet stream pollution 
regulations, you can depend on Sveen- 
Pedersen. Its high efficiency and peak 
performance are backed by many hun- 
dreds of successful installations in 
United States, Canada and throughout 
the world. 


Almost three decades of originating, 
pioneering, and specialized engineering 
have resulted in advanced, compact, 
simple design; with patented features, 
operational and economy advantages 
unmatched by any other Separator. 


Minimum maintenance...scraper flight 
is only moving part. 


Complete automatic flow control 
(water, air and flocculents) engineered 
to your requirements. 


A Sveen - Pedersen field engineer will 
gladly confer with you regarding your 
process water or stream pollution 
problems. 
Write for Bulletin F-173 
Patented and patents applied for in U.S. A. and 
r foreign countries. 


Manufactured and sold in Canada by 
THE ALEXANDER FLECK LIMITED, OTTAWA, CANADA. 


E 


V 


EN-PEDERSEN 


A CORPOR > N 





35-41 11th STREET, LONG ISLAND CITY 6, N. Y. 


EXCLUSIVE AGENT FOR THE 
SVEEN-PEDERSEN FLOTATION SEPARATOR 








was reported at 10%c and 10%c. The 
cottonseed oil market was mostly dull 
and pegged at 12%c in both the Valley 
and Southeast. Texas oil cashed at 
12%c mid-day, but was later offered 
at 12c. Corn oil dropped %ec and sold 
at 13c. Peanut oil was also down and 
offered at 18c and coconut oil was 
called 9%c, nominal basis. 

At mid-week the market was prac- 
tically a dead issue with trading at a 
comparative standstill. The soybean oil 
market was featureless early with of- 
ferings priced at 10%c and 10%c and 
buying interest at 10%c. Mid-day trad- 
ing materialized, however, at 10%4c for 
June and July shipments which was 
possibly a result of the strength in 
soybean futures. Trading of cottonseed 
oil was nil with all three locations quot- 
ed on a nominal basis: Valley, 12%c, 
Southeast at 12%c, and 12c in Texas. 
Corn oil was pegged at 13c, peanut oil 
at 17%c and coconut oil at 9c, all 
nominal basis. 

Edible fats and oils production in the 
first half of the October, 1951, through 
September, 1952, marketing year was a 
record of over 4,800,000,000, according 
to a report issued from the Agriculture 
Department. The department said out- 
put would decline this summer, espe- 
cially soybean oil, lard and butter pro- 
duction. Consumption of fats and oils 
in the first half of the marketing year 
was about 3,500,000,000 Ibs. 

CORN OIL: Declined %c from a 
week earlier in light trade. 

COTTONSEED OIL: Trading gen- 
erally confined to Texas area at %c de- 
cline compared with the previous week. 
Valley and Southeast off %c, mostly 
nominal. 


MONDAY, JUNE 16, 1952 


Prev. 
Open High Low Close Close 
July ...... 14.76b 14.83 14.72 14.72b 14.83 
Rs « oka e ee 14.89 14.95 14.83 14.85 14.95 
te teases 15.00b 15.05 14.91 14.94 15.04 
PSO 15.05b 15.12 15.00 15.01 15.09b 
MRS fens cs 15.05n “7 af 15.00n 15.05n 
Mar. ...... 15.06b 15.08 15.09 15.09 15.18 
 £erere 15.10b said se 15.10b 15.16b 
July, 53 .. 15.10b 15.10b 15.10b 
Sales: 253 lots. 
TUESDAY, JUNE 17, 1952 
July .... 14.70 14.70 14.40 14.42 14.74b 
GOe.  seccs 14.80b 14.81 14.54 14.56 14.85 
rere 14.91 14.91 14.65 14.65 14.4% 
Dec . 14.95b 14.98 14.72 14.73 15.01 
 Saeee ee 14.95n  .... wee 14.75b 15.00n 
| a 15.01b 15.06 14.78 14.78 15.09 
mee caesos 15.05b 14.90 14.90 14.80b 15.10b 
July, 53 15.05b 15.00 15.00 14.80b 15.10b 
Sales: 647 lots. 

WEDNESDAY, JUNE 18, 1952 
ee 14.39 14.50 14.35 14.47 14.42 
i. acess 14.52b 14.65 14.51 14.63 14.56 
Ee. sactos 14.67 14.77 14.61 14.76 14.65 
Dec. eos De 14.88 14.71 14.88 14.73 
MS éu.cves 14.75n aan » 6 ia 14.85n 14.75b 
a 14.75b 14.93 14.80 14.93 14.78 
me “wacces 14.78b Fo 14.95b 14.80b 
July, °53 14.80b 14.97b 14.80b 

Sales: 381 lots. 

THURSDAY, JUNE 19, 1952 
July ---. 14.46 14.68 14.44 14.68 14.47 
. Jar 14.62b 14.96 14.65 14.96 14.63 
| SESS 14.74 15.07 14.74 15.07 14.76 
See 14.83b 15.16 14.86 15.16 14.88 
Jan --.. 14.80n ese ener 15.15n 14.85n 
Jae 14.85b 15.16 14.93 15.20b 14.93 
Pee 14.86b outs ss 15.20b 14.95b 
July, "53 .. 14.90b 15.20b 14.97b 


Sales: 423 lots. 


SOYBEAN OIL: Market registered 
most loss pricewise as much as 1%e 


from last midweek’s sales. 

PEANUT OIL: Only scattered trad. 
ing at %c decline. 

COCONUT OIL: Action limited at 
declining levels. Market somewhat 
stronger at late midweek. 


VEGETABLE OILS 


Wednesday, June 18, 1952 
Crude cottonseed oil, carlots, f.o.b. mills 
Valley ... de 8 ew 66.cle Sees onciee cane 12%&n 
DOO RSS 6 ccc ciceccsdtovensesarasecces 12%n 
REE a ey ret 12n 
Corn oil in tanks, f.o.b. mills.......... - ie 
Peanut oil, f.o.b. Southern mills. . 17%n 
Soybean oil, Decatur ............... 10% pa 
Coconut oil, f.o.b. Pacific Coast...... 94n 
Cottonseed foots, 
Midwest and West Coast... 14@1y 
East oriarwereesade tases 14% @1y 
a—asked. n—nominal. 
Wednesday, June 18, 1952 
White domestic vegetable ............ 27 
et 2 Serr eee rere : 27 
Milk churned pastry — 


Water churned pastry 


CANADIAN MARGARINE 


Production of oleomargarine in Can- 
ada during May amounted to 7,898,000 
Ibs., the Dominion Bureau of Statistics 
has reported. In comparison, output 
for the same month, last year, was 
7,733,000 lbs. The five-month aggregate 
this year stood at 44,761,000 Ibs. against 
47,499,000 lbs. last year. 

Total stocks, held by manufacturers, 
wholesalers and other warehouses on 
June 1, amounted to 2,518,000 lbs. com- 
pared with 3,218,000 Ibs. a month 
earlier. The June 1, 1951 figure was 
3,658,000 Ibs. 


Mixed Fertilizer Prices 


The mixed fertilizer industry advi- 
sory committee has asked the Office of 
Price Stabilization to grant price relief 
on its products to cover higher trans- 
portation costs. The committee was 
advised, however, that it could only be 
granted relief under applicable OPS 
pricing standards. Committeemen em- 
phasized the important impact of 
higher freight costs on fertilizer pro- 
duction costs. 


ANIMAL FOODS PRODUCTION 


Following are the monthly totals 
for the first five months this year and 
last, as reported by the Bureau of Ani- 
mal Industry: 

1952 1951 
(Ibs. ) (Ibs.) 





January rere. 47,395,513 
ho Sree eee 48,249,979 28,539,134 
March eee ee 

April eer, 

May oe ee +. 80,824,453 


TO STUDY SOYBEAN CEILING 

OPS is beginning a study of the price 
of soybeans and soybean products in 
the hopes of ironing out any “inequi- 
ties” in the industry’s, price ceilings, it 
was reported this week. A group of 
growers and processors recently peti- 
tioned the price agency for an increase 
in ceilings. 
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Big packer market easy first of week— 
Activity better at midweek at '2¢ price 
advances—Small packer and country 
hide market generally quiet and trad- 
ing limited—Calf and kipskin move- 
ment non-existent. Shearling sales at 
higher levels for better selections. 


CHICAGO 

PACKER HIDES: Buying interest 
was fair the beginning of the week, es- 
pecially for butt branded and Colorado 
steers and light cows, branded cows 
and heavy cows. However, offering lists 
were mostly withheld and no trading 
materialized. 

Action improved Tuesday and about 
6,600 hides were sold at steady prices 
to 4c gain. A lot of 3,500 light native 
cows traded at 17%c for St. Louis and 
Kansas City, and 16%c for St. Pauls. 
There was also trading of heavy na- 
tive steers at 14c, steady with current 
quotations. About 1,500 native bulls 
brought 9c. 

The tone of the market appeared 
somewhat firmer at midweek, despite 
the lack of domestic interest which was 
expected as a follow-up of expert trad- 
ing. Actual activity was fair and na- 
tive steers sold %c up. About 4,400 
heavy native steers brought 14c and 
another lot of 1,500 sold at 14%c for 
St. Pauls. Light native steers gained 
a %c in trading of 3,500 at 18%4c for 
Chicago-St. Joe-St. Paul and Omaha. 
Native bulls traded again Wednesday 
and 1,150 brought 9c. Another lot of 
500 sold at 9c for April-May and June. 
Further trading of branded bulls at 8c 
was also reported. 

There was increased activity late 
midweek at price advances %c for all 
selections moved. About 15,000 brand- 
ed steers brought 12c for Colorados 
and 13c for butts. Several small lots 
of these two selections brought the 
same prices. Some 4,000 heavy native 
steers traded at 14%c for Rivers and 
another lot of 1,104, 90 per cent kosher, 
brought 13%c. About 8,000 branded 





cows sold at 14%c and another lot of 
700 sold at that level. A lot of 1,000 
branded cows also traded at 14c. There 
was trading of native bulls at %c ad- 
vance at 914c. 

SMALL PACKER AND COUNTRY 
HIDES: Late last week, 48@50-lb. av- 
erage small packer hides sold at 13c. 
In another trade, 50-lb. average moved 
at 14%c. Movement this week was 
light at steady levels and the only con- 
firmed sales were at late midweek 
when 56@58-lb. average sold at 14¢c, 
volume undetermined. 

CALFSKIN AND KIPSKIN: No ac- 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
June 19, 1952 


Previous 


Cor. Week 
Week 1951 


Nat. strs. ...14%@18% 14%@18% 33 @36\%* 
Hvy. Texas 

CN sscaes 13n 12% 30* 
Hvy. butt, 

brand’d strs. 13 12% 30° 
Hvy. Col. strs. 12 11% 29%* 
Ex. light Texas 

ee 18%n 18 37* 
Brand’d cows. 14% 14 33* 
Hy. nat. cows 15%n 15 34* 
Lt. nat. cows. 17%n 16 @17 36 @3i7* 
Nat. bulls ... 9% 9%@10 24° 
Brand’d bulls. 9n 8%@ 9n 23° 
Calfskins, Nor. 

De ah nvaa 42% 42% 70 @80 

10/down ... 32 32 6 
Kips, Nor. 

nat. 15/25.. 32 32 60* 
Kips, Nor. 

branded ... 24144n Aen 57M%* 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over.12%@13n 13@13% 

Be BM. scesvcevs 13%@l4n 14@14% 

SMALL PACKER SKINS 

Calfskins under 

7 Sere 254gn 2544n 72° 
Kips, 15/30 ...... 20@ 24n 20@ 24n 51° 
Slunks, regular .. 1.25n 1.25n 3.25°* 
Slunks, hairless .. 40n 40n 90* 

SHEEPSKINS 

Pkr. shearlings, 

h.. Riek awd os 1.75@1.85n 1.50 5.50 

Dry Pelts ... 28n 28n O@ 52 
Horsehides, 

untrmd. ..... 6.25n 6.25n 16.00n 


*Ceiling price. 


tivity in either market was reported. 

SHEEPSKINS: According to one 
source, the market for shearlings is 
gradually ebbing out due to the spring 
sheep supply coming in. Apparently the 
demand exceeds the supply at the pres- 
ent time and the only trading reported 
this week was a truck of No. 1 shear- 
lings at 1.85, 2’s at 1.40 and 1.00 for 
3’s. These shearlings were considered 
better than ordinary, however, and it is 
doubtful if much volume could be 
moved at these higher levels. 


N. Y. HIDE FUTURES 


MONDAY, JUNE 16, 1952 


Open High Low Close 
Jan 15.60b 15.90 15.80 15. 75b- 90a 
Apr 15.60b 15.70b- 90a 
July . . 16.00b 16.15 16.15 16.10b 30a 
July, ‘53. 15.60b tind ad 15.75b- 5a 
Os. ... ae 16.10 15.95 15.95b-16.05a 
Oct., ‘53. 15.60b 5.75 


Sales: 11 lots. 


TUESDAY, JUNE 17, 1952 


Jan. .... 15.85b 


15.90 15.90 15.88b- 97a 
Apr. .-» 15.85b se swe 15.83b- 97a 
July .... 16.10b nba -s 16.25b- 55a 
July, °53. 15.85b owes . 15.88b-16.02a 
il. sa0<a 16.02b 16.25 16.05 16.05b- 15a 
Oct., °53. 15.85b nous > 15.88n 


Sales: 18 lots. 


WEDNESDAY, JUNE 18, 1952 


Jan. .... 15.85b 16.05 15.97 16.18b- 25a 
Apr. .... 15.85b seas ses 16.10b- 25a 
July .... 16.20b 16.50b- 6a 
July, °53. 15.85b - . 16.15b- 30a 
ike senses 15.90b 16.35 16.15 16.232b- 40a 
Oct., “53. 15.85a on : 16.15n 


Sales: 25 lots. 
THURSDAY, JUNE 19, 1952 


Jan. .... 16.15b 16.40 16.25 16.25 

Apr. .... 16.10b owe . 16.25n 

July ... 16.45b : ate 16.55b Tha 
July, ‘53. 16.20b 60 ke ne 16.25n 

‘ieee 16.50-53 16.57 16.40 16.48 

Oct., ‘53. 16.15b 16.25 16.25 16.25 


Sales: 43 lots. 
FRIDAY, JUNE 20, 1952 


Jan. .... 16.25b 16.40 16.30 16.35 

Apr. . 16.25b 16.30 16.30 16.35b 

July . 16.55b : ad 16.75b-17.00a 
July, °53. 16.25b 16.35n 

Oct. snee Sau 16.70 16.50 16.55b- Tha 
Oct., ‘53. 16.25b . 16.35n 


Sales: 30 lots 


Hog Bristle Restrictions 

The National Production Authority 
has lifted restrictions on the distribu- 
tion of hog bristles. This was done by 
revoking Order M-18. However, inven- 
tory restrictions are maintained at 
practicable minimum working levels 
under the terms of NPA Reg. 2, the 
basic inventory order. 








during the hot weather. 


of charge. 
Send for samples... 


Kirby 4000 





SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 


Avail yourself of our laboratory facilities, free 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
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WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. - 






Especially made 
for coloring 
sausage casings 





ST. LOUIS 6, MO. 


49 








Canada Bovine Kills Off 
In April; Hogs, Sheep Up 


Inspected slaughtering of livestock 
in Canada for the month of April, 
showed declines in cattle and calves 
since a year ago, but increases in hogs 
and sheep, a Dominion Bureau of Sta- 
tistics report indicated. Cattle kill for 
the month declined to 81,465 head from 
93,973 a year ago. The four-month 
slaughter of 313,297 showed a drop 
compared with 353,902 last year. 

Calf slaughter of 77,129 animals for 
the month was compared with 81,783 
head a year ago. 

The hog kill rose sharply to 571,743 

from 362,135 head during April, 1951. 
The four-month totals for this year 
and last, amounted to 2,023,908 and 
1,467,596, respectively. 
“Sheep slaughter climbed to 17,586 in 
April this year, compared with 14,368 
last year. Accumulated totals amounted 
to 79,507 this year, against 74,355 head 
last year. 

Average dressed weights for April 
this year and last were: Cattle, 512.6 
and 509.1; calves, 91.6 and 96.8; hogs, 
162.4 and 163.2; sheep and lambs, 41.8 
and 48.3. 


CHICAGO PROVISION STOCKS 


A report on Chicago provision stocks 
as of June 16, showed lard inventories 
of 72,525,319 lbs., or almost 6,000,000 
lbs. more than two weeks earlier. 
May 31, lard inventories in Chicago 
were 66,555,608 lbs., and on June 16, 
last year, lard inventories amounted to 
27,305,521 lbs. Details of Chicago June 
16 inventories follow: 


June 16, May 31, June 15, 
52, Ibs. "52, Ibs. "51, Ibs. 
P.S. lard (a)... 61,401,752 57,271,023 17,261,732 
Se SD ee eee 2,763,200 
Dry rendered 
lard (a) ..... 4,935,560 4,437,647 770,828 
Dry rendered 
DRED shscel. dingwean* . meacesd 803,700 
Other lard ..... 6,188 ,007 4,846,938 5,701,061 
TOTAL LARD.. 72,525,319 66,555,608 27,305,521 
D.S. Cl. bellies 
(contract) ... 168,700 84,100 205,400 
D.S. Cl. bellies 
(other) ...... 6,302,609 5,829,809 6,846,584 
TOT. D.S. CL. 
5,913,909 7,051,984 


BELLIES .... 6,471,309 


(a) Made since Oct. 1, 1951. 
to Oct. 1, 1951. 


(b) Made previous 


On.- 


U.S. POULTRY CANNING 

The quantity of poultry canned or 
used in canning during April totaled 
14,943,000 lbs. compared with 16,382,000 
lbs. during April last year and the 1946- 
50 average of 10,004,000 Ibs. for the 
month, the Bureau of Agricultural Eco- 
nomics has reported. 

The quantity of poultry certified un- 
der federal inspection during April 
totaled 55,944,000 Ibs. compared with 
34,702,000 lbs. during April last year. 
Of the quantity inspected this year 14,- 
475,000 Ibs. were for canning and 41,- 
469,000 lbs. were eviscerated for sale. 
Of the quantity inspected during April 
last year 15,922,000 lbs. were for can- 
ning and 18,780,000 lbs. were eviscerat- 
ed for sale. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended June 14, 1952, were 4,199,- 
000 lbs.; previous week, 5,609,000 Ibs.; 
same week 1951, 4,417,000 Ibs.; 1952 to 
date, 107,790,000 lbs.; same period 1951, 
131,524,000 lbs. 

Shipments for the week ended June 
14, 1952 totaled 3,841,000 lbs.; previous 
week 5,651,000 Ibs.; corresponding week 
1951, 3,651,000 lbs.; this year to date, 
95,370,000 lbs.; corresponding period a 
year ago, 107,692,000 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended June 14, with comparisons: 


Week Previous Cor. Week 
June 14 Week 1951 
Cured meats, 
pounds .......15,731,000 15,643,000 18,857,000 
Fresh meats, 
TT” ee 40,188,000 37,959,000 20,738,000 
Lard, pounds ... 3,188,000 3,739,000 7,052,000 


EASTERN BY-PRODUCTS MARKET 
New York, June 19, 1952 

Dried blood was quoted Thursday at 
$6.50 per unit of ammonia Low test 
wet rendered tankage was, quoted at 
$6.75 per unit of ammonia. Dry rend- 
ered was listed at $1.90 per protein unit. 





FRIDAY'S CLOSINGS 


Provisions 


The top price paid for live hogs on 
the Chicago market was $21.25; and 
the average, $19.20. Provision prices 
were quoted as follows: Under 12 pork 
loins, 504%2@51; 10/14 green skinned 
hams, 48% @50; Boston butts, 35@36; 
16/down pork shoulders, 33@34 nomi- 
nal; 3/down spareribs, 39@39%; 8/12 
fat backs, 9@11; regular pork trim- 
mings, 18 nominal; 18/29 DS bellies, 20 
nominal; 4/6 green picnics, 30%; 8/up 
green picnics, 27. 

P.S. loose lard was quoted at $9.87% 
and P.S. lard in tierces at 11.62% 
nominal. 


Cottonseed Oil 
Closing cottonseed oil futures at New 
York were quoted as follows: July 
14.53; Sept. 14.82-83; Oct. 14.94; Dee. 
14.99b-15.03a; Jan. 14.95n; Mar. 15.06; 
May 15.08b-25a; and July 15.08b-15.15a. 
Sales totaled 445 lots. 





Canadian Livestock 
Average Off In April 

Good slaughter steers up to 1,000 
lbs. on the Toronto market averaged 
$24.72 for April, compared with $32.94 
last year. Good and choice veal calves 
averaged $28.49 the same month 
against $36.10 a year earlier. Grade A 
hogs, dressed, averaged $26.00 com- 
pared with $31.82 last year. Good 
lambs were down, too, averaging $30.46 
compared with $40,71 for April, 1951. 


June 10 Meat Price Index 


Wholesale price indexes for the week 
ended June 10, showed meats at 115.5, 
according to the Bureau of Labor Sta- 
tistics. This was the same as for the 
previous week, but 15 points above the 
June 10, 1947-49 average basis of 100 
per cent. Live hogs declined 4.7 per 
cent and live steers, 0.4 per cent. 
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e Kill odors 





Established 1900 
3089 River Road 





FOE? REFRIGERATOR FANS 


= blow upwards! 
e@ Keep coils from frosting 
e@ Dry up moisture 


SAVE THEIR COST EACH MONTH 


REZELERS 
® ELECTRIC COMPANY 


River Grove, Ill. 





the world. 











ADELMANN 


The choice of discrimi- 
nating packers all over 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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Cattle Slaughter 
Above April; Other 
Classes Decline 


Livestock slaughter under federal 
inspection during May registered de- 
clines for all classes of meat animals 
except cattle, the commercial slaughter 
of which increased over the month be- 
fore, and over May last year, accord- 
ing te the U.S Department of Agricul- 
ture. The drop in hog slaughter was 
expected as seasonal, but the extent of 
the decline bordered on the abnormal. 

Calf slaughter was down, too, while 
liquidation of sheep and lambs con- 
tinued at a fairly high level compared 
with last year. The five-month aggre- 
gate of killings of the three major 
classes bore out well advance estimates 
of feeding and production. 

Cattle slaughter for the month was 
pegged at 1,008,965 head for a rise 

B compared with the April kill of 938,363, 

and the May, 1951, slaughter of 985,509 
animals. Steers comprised the largest 
single group in cattle, followed by fat 
heifers. Percentages of bulls and cows 
made up the balance of the month’s 
beef production. 

Retention of calves in the build-up 
of herds the past two years has result- 
ed in decided reverses in veal pro- 
duction. May calf slaughter dropped 
to 387,645 from 405,485 in April, and 
was also less than the 414,100 animals 
in May last year. 

Slaughter of hogs, carried on at a 
comfortable margin over last year dur- 
ing the first four months, suddenly fell 
off to below 1951 levels. May kill 
dropped to 4,482,337 from 5,281,069 
head in April, and 4,952,493 in May 
last year. The abrupt drop in hog kill 
was attributed mainly to large market- 
ings of the late spring and early fall 
pig crops which developed rapidly un- 
der heavy feeding of last year’s damp 
corn. 

Volume marketing of the early lamb 





crop was evident in May slaughter fig- 
ures, while the season for old crop 
lambs has practically closed. Federally 














FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 

1952 1951 
SOT diccctcssives 1,096,000 1,159,942 
Per Ce 985,433 887,44 
BG wcens censsegesde 927,471 964,616 
DED © bwadentonsceanss 938,363 894,485 
Da wamneiches oxen vey see 985,509 
Ge stevsacicghekncce adanee 786,861 
Se ~“nbwdibeivanieeive  chcnas 920,108 
DD: paveatngesuehes , waned 1,063, 
DET Sucvdadcesers “*0A¥h0 956,381 
GONE ccdbccccsacesice nantes 1,139,936 
DE wiééudincesns senaue 1,122,231 
DEED . ka Sekisvavacs bees 997,579 

CALVES 

1952 1951 
PO ck évawcncentes 382,000 433,247 
DE ccccowasesecs 343,188 374,435 
SE nechvs cvetedadage 396,990 447 ,353 
ae 405,485 405,642 
SP ee 387,645 414,100 
DE saadekcd¥esialibee awnend 406 ,000 
DE citwubntaninasenes. wheats 408 ,035 
ME Gibneenehnghecd! Srbbae 421,836 
DE cvansseceress  ewawes 873,463 
DT. S6tssseacetees ‘anv eas 499,587 
November 457 ,292 
COE. Sicccecsedse. akueba 344,389 

wre . Lal 
HOGS 

1952 1951 
BE oanscddéocniad 6,835,000 6,584,153 
PE ckessusdseewd 5,778,840 4,159,167 
0 (eee ee 5,776,319 5,116,758 
SO See tt 4,988,750 
ME Kits chimkubonhe bs 4,482,337 4,952,493 
GD detec canvidesssea  teees 4,699,805 
0 eS eee 3,826,220 
Pn, sets xvadews sud skoda 4,235,663 
DOE ctwedevSeee esata 4,398,150 
EE 245 edetd aks ec 6... .ckeaee 5,650,635 
eae eae 6,530,602 
December ve tne 6,911,901 

SHEEP AND LAMBS 

1952 1951 
January 1,057,817 
VoRrwuary ..s..2. 739,862 
March 738,052 
DT sntentu~sdadbaes 940,866 656 862 
sess 939,291 657 ,225 
MED sa ckeducausedeteos danean 810,752 
Mr  sewestassOxdacéas sku 863: 
DE edtetuicecweuss ° sates 888.863 
DED, ccucteameave whine 827,065 
DT neswaraséwense  eplaes 1,084,250 
DY sstutsonanss ‘sine 922.091 
UY Secvccciwass ‘ahauee 808,537 

JANUARY-MAY TOTALS 

1952 1951 
RE Scnivesaseenren 4,956,478 4,892,000 
CORD ocecs ene cecevse eee 2,074,777 
Hogs ............-..+-28,158,240 25,801,321 
ED wigudn 66s t-wek~de 4,883,790 3,849,829 














inspected slaughter for May amounted 
to 939,291 compared with 940,866 in 
April and 657,235 during May last 
year. 

Slaughter of all meat animals the first 
five months of this year showed cattle 
at 4,956,478 compared with 4,892,000 
last year; calves, 1,915,135 against 2,- 
074,777; hogs, 28,153,240 compared with 
25,801,321 last year—about a 15 per 
cent gain; sheep and lambs, 4,883,790 
against 3,849,829 last year—about a 30 
per cent gain. 


Big California Steer 
Consignment to Chicago 


The Chicago Stock Yards, the Mid- 
west’s big market center for livestock, 
gets them there from as far away as 
the Pacific coast. Chicago prices for 
heavy cattle attracted the prize pack- 
age—a string of cars totaling 836 
head of California-fed steers. It was 
the first such in the history of the 
Yards, 

Ranging in weight from about 1,100 
to 1,400 lbs., the animals, arriving in 
several bunches, sold at $35.25 to 
$37.35 per cwt. 

Other western states represented on 


the Chicago market recently were 
Colorado, Nebraska, Wyoming, Mon- 
tana, the Dakotas, Oklahoma and 
Oregon. 


LIVESTOCK CAR LOADINGS 


A total of 6,974 cars were loaded with 
livestock during the week ended June 
7, 1952, according to the American As- 
sociation of Railroads. This was an in- 
crease of 50 cars over the same week in 
1951 and a decrease of 267 from 1950. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y. in May, 
1952 were reported by the U.S.D.A. 


Cattle 





Calves Hogs Sheep 


Receipts ... ...-19,996 6,346 14,277 23,744 
Shipments -..+..+13,439 3,011 9,478 17,590 
Local slaughter 6,557 3,335 4,799 6,154 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT, WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 


























215 WEST OREGON STREET « 
Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


MILWAUKEE 4, WISCONSIN 














Staudard stawmuess 


STEEL SPIRAL CHUTES 
Move Meat Cuts... Fast... at Low Cost 


Scientifically designed, properly pitched, sanitary 
and easily cleaned Standard Stainless Spiral Chutes 
move meat cuts from upper to lower floors—fast— 
and with no time or power costs. Available in many 
sizes and types. Get complete information—send for 
Bulletin NP-62. 


STANDARD CONVEYOR 
COMPANY 

General Offices — 

North St. Paul, Minn. 


Sales and Service in 
Principal Cities 






RAVITY & POWER 
CONVEYORS 
























































istration as follows: 
St. L. Natl. Yds. 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs. . -$16.00-18.00 $ 
140-160 Ibs. ... 17.50-19.50 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. ... 
240-270 Ibs. -- 19.75 \ 
270-300 Ibs. ... 19.00-20.00 
300-330 Ibs. 18.25-19.10 
330-360 Ibs. 18.00-18.40 
Medium: 
160-220 lbs. 
SOWS: 
Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 lbs. 
400-450 Ibs. 
450-550 Ibs. 
Medium: 
250-500 Ibs. 


Chicago Omaha 


Kansas City 





18.50-20.75 17.75-20.25 19.50-20.25 16.75-19.50 


18.00 only 1 
18.00 only 1 
17.75-18.00 1 
17.00-17.75 16 
16.75-17.50 1 
16.00-17.00 1 





- 8. 
5.50-16 


15.25-17.75 14.75-17.25 15.25-17.25 14.25-17.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs. .. 34.00-35 
900-1100 Ibs. g 


1100-1300 Ibs. 
1300-1500 Ibs. 





Choice: 








700- 900 Ibs. .. 31.50-34. 

900-1100 Ibs. .. 31.50-34. 

1100-1300 Ibs. .. 31.50-33.7 

1300-1500 Ibs. . 81.00-33. 

Good: 

700- 900 Ibs. .. 28.50-31.50 29.50-31.75 27.50-29.50 
900-1100 Ibs. .. 28.50-31.50 29.00-31.75 2 2 27 .50-29.50 
1100-1300 Ibs. .. 28.00-31.00 28.75-31.50 26.25-28.50 27.25-29.25 


Commercial, 














all wts. ...... 24.00-28.50 26.00-29.50 23.00-26.50 24.75-27.50 
Utility, all wts.. 21.00-24.00 23.50-26.00 19.50-23.00 22.00-24.75 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 34.00-35.00 34.00-34.75 

800-1000 Ibs. .. 34.00-35.00 33.75-35.00 

Choice: 

600- 800 Ibs. .. 32.00-34.00 31.50-34.00 28.50-32 29 .50-33.25 
800-1000 Ibs. .. 31.50-34.00 31.50-34.00 28.50-32 29.50-33.25 
Good: 

500- 700 Ibs. .. 28.00-32.00 29.50-31.50 26.00-28.50 





700- 900 Ibs. .. 27.50-32.00 29.00-31.50 26.00-28.50 
Commercial, 





Se WOO. cecwes 23.50-27.50 25.50-29.50 22.50-26.00 23.50-27.25 
Utility, all wts.. 21.00-23.50 22.00-25.50 19.00-22.50 20.50-23.50 
COWS: 

Commercial, 

all wts. ...... 22.00-25.00 22.75-25.50 20.00-21.50 50 

Utility, all wts.. 19.50-22.00 20.00-23.00 17.00-20.00 21.50 





Canner & 
i re 14.50-19.50 17.00-20.50 13.00-17.00 


BULLS (Yris. Excl.) All Weights: 
MEE Vetacesocce 25. 
Commercial 0-26.00 26.2 
Utility ......... 22.00-23.50 
GO op ccc seca 19.00-22.00 

VEALERS All Weights: 
Choice & prime. 30.00-36.00 
Com'l & good... 24.00-30.00 

CALVES (500 Lbs. Down): 
Choice & prime... 29.00-35.00 
Com'l & good... 23.00-29.00 


SHEEP AND LAMBS: 


cutter, 









2 » 21.00-23.00 
20.50-24.00 17.00-21.00 
33.00-35.00 28.00-32.00 31.00-35.00 
27.00-33.00 27.00-31.00 25.00-31.00 


30.00-34.00 28.00-32.00 29.00-34.00 
25.00-30.00 21.00-27.00 24.00-29.00 





Spring lambs, 
Choice & prime.. 26.50-28.00 28.00-29.50 26.00-28.00 27.50-28.50 
Good & choice... 25.50-26.50 26.00-28.00 23.50-26.00 26.00-27.50 


LAMBS (105 Lbs. 
Choice & prime.. 
Good & choice... 
EWES (Shorn): 
Good & choice. 
Cull & utility... 


Down) (Shorn): 
23.00-24.00 25.00-26.00 
21.50-23.00 23.00-25.00 


20.00-21.50 ..... 
18.00-20.00 24.50-25.50 
6.00- 7.50 
5.00- 6.00 


7.00- 9.50 
6.00- 8.00 


6.50- 8.00 
5.00- 6.50 


7.50- 9.00 








LIVESTOCK PRICES AT LEADING MARK 


Livestock prices at five western markets on Tuesday, Jy, 
17, were reported by the Production and Marketing Admiy 


5.00- 7.50 


St. Pay 


19.00-20% 
2025-909 5 








19.00-19 
19.00-19.% 
00-18.7 
00-187: 
16.25-17.% 


5.00-16.% 











31.50-33.6 
31.00-33.% 





28.50-3L5 
28.50-31.% 
28.00-31.0 


26.00-28,5 
23.00-26.0 


32.50-34.0 
32.50-34.0 






tl) 
30.50-32.5 


31.00-32.5 


28 .00-31.0 
28 .00-31.0 


2600-28. 
22.50-26.0 


22.50-25.0 


19.00-22.0 


16.00-19.0 


23.50-24.0 
23.50-25.0 
24 .00-26.0 
23 .00-26.0 


28.00-35.0 
22.00-28.0 


27.00-32.0 
21.00-27.0 


25.00-26.0 


24.00-25.5 


9.00-10.0 
5.00- 8.0 
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SEASONINGS 


ARCHIBALD & KENDALL, INC. - 8 Beach St., New York |3 
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Chicage 
Kansas 
Omaha* 
E, St 
St. Jos 
Sioux ¢ 
Wichita 
New Y¥¢ 
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Milwau 


Total 


Chicage 
Kansas 
Omaha’ 
E. St 
St. Jos 
Sioux ‘ 
Wiehit: 
New Y¥ 
Jerse 
Okla. ¢ 
Cincinn 
Denver 
St. Pa 
Milwau 


Tota 


Chicage 
Kansas 
Omaha 


Milwai 
Tota 
*Cat 
tFed 

cludin; 
tSto 

ter. 
§Sto 
slaugh 


BJ 
Li 
more 
19, w 
CATT 
Stee 
Stee 
Heit 
Heit 
Cow 
Cow 
Cow 
Bull 
Bull 
Bull 
VEAL 
Choi 
Goor 
Com 
Cull 
HOGS 
Gd. 
Sow 
LAME 
Spri 


1 

Re 

stock 
st., 

weel 


Salab) 
Total 
dire 
rey, 
Sal: 
Total 
dire 











The National Provisioner—June 21, 195 


*In 


The 




















St. Pal 
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SLAUGHTER 
REPORTS 


special reports to THE NATIONAL 
pROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending June 14: 








CATTLE 

Week Cor. 

Ended Prev. Week 

June 14 Week 1951 
‘*hicagot 17,458 9,390 
1ago+ ’ —- 
an Cityt. 10,561 ,757 
Omaha*t ‘ 16,664 13,688 
E. St. Louist. 6,528 5,640 
st. Josepht 7,260 3.548 
Sioux Cityt 9,267 10,506 8,127 
Wichita*? 2,839 3,042 2,009 

New York & 2 

Jersey City? 5,984 





Okla. City*t 




















Cincinnati§ 3,655 
Denver? 8,700 8,635 
st. Pault 13,609 11,077 
Milwaukee? . 2,008 2,808 

Total .110,980 108,190 75,661 

HOGS 

Chicagot . 38,574 38,692 36,902 
Kansas Cityt. 13,841 14,812 
Omaha*t .... 33,692 38,809 
E. St. Louist. 28,109 32,907 
st. Josepht .. 30,465 32,751 
Sioux Cityt § 631,626 
Wichita*t 13,607 
New York & 

Jersey City? 45,028 48,016 46,410 
Okla. City*t . 11,852 12,319 12,429 
Cincinnati§ 15,383 14,596 12,819 
Denvert ..... 9, 10,645 14,323 
St. Pault 32,789 26,601 
Milwaukeet 6,783 5,262 

Total .....-.311,932 328,352 298,344 

SHEEP 
Chicagot ..... 2,698 
Kansas Cityt. 9,308 
Omaha*t 7,645 
E. St. Louist. 4,138 
St. Josepht .. 6,590 
Sioux Cityt ... 3,002 
Wichita*t . 3,980 4,500 
New York & 

Jersey City? 39,081 44,010 
Okla. City*t . 3,844 3,544 
Cincinnati§ 828 775 
TE. <cene 5,878 5,602 
St. Pault .... 2,244 2,308 
Milwaukeet 222 195 171 

Total - 89,408 93,735 75,937 


*Cattle and calves. 
tFederally inspected slaughter, in- 
eluding directs. 

Stockyards sales for local slaugh- 
ter. 

§Stockyards receipts for 


r local 
slaughter, including directs. 





BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday, June 
19, were as follows: 
CATTLE: 
Steers, ch. & pr. 
Steers, gd. & ch. .. 
Heifers, ch. & pr. .. 


Heifers, util. & com. 
Cows, 


. -833.25@34.00 
- 80.50@33.75 
None rec. 

25.25@ 28.00 









WUERs astesccus OF -00@ 24.00 
Cows, utility ....... 19.50@ 23.00 
Cows, canner, cutter. 14.00@18.00 
Bulls, com’l ....... 24.00@ 27.00 
Bulls, utility ....... 21.00@ 24.00 
Bulls, can., cut. - 19.50@21.00 

VEALERS: 

Choice, prime ...... 35.00 only 
G SUUweSesescdcce 30.00@34.00 
x J’ Bee None rec. 
DPR Gi0cs «6 ad esees None rec. 

HOGS: 

Gd. & ch., 170/230. .$21.00@21.50 
Sows, 400/down - 16.50@17.50 
LAMBS: 


Spring, gd. to pr. sp. .$28.00@29.00 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st, New York market for 
week ended June 14: 


Cattle Calves Hogs* Sheep 

Salable 210 777 760 44 
Total (inel. 

directs) ..4,552 2,226 22,579 21,232 

154 1,058 868 72 

directs) . .3,646 


2,349 19,872 21,264 
*Including hogs 


at 3lst street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods. 

RECEIPTS 

Cattle Calves Hogs Sheep 
June 11 . 9,613 378 8,919 2,237 
June 12 2,326 430 9,471 1,806 
June 13 811 620 8,158 1,702 
June 14 354 118 3,581 524 
June 16 ..14,673 542 12,941 4,233 
June 17 .. 5,500 400 13,500 2,100 
June 18 9,000 300 10,300 3,500 
June 19 .. 2,000 300 1,300 


10,500 


*Week so 





far ....30,982 1,539 47,776 
Wk. ago..31,971 1,700 54,105 
Yr. ago...27,722 1,733 53,938 








2 yrs. ago.32.649 1.934 51.109 
*Including 58 cattle, 5,266 hogs and 
4,698 sheep direct to packers. 





SHIPMENTS 

June 11 .. 4,452 18 1,756 259 
June 12 a 81 1,524 29 
June 13 65 1,357 571 
June 14 .. 18 279 es 
June 16 .. 3,900 --- 1,235 222 
June 17 .. 4,000 3,000 300 
June 18 3,000 2,000 200 
June 19 1,500 2,000 100 
Week so 

far ....11,377 69 8,330 732 
Wk. ago. .13,309 204 8,494 935 
Yr. ago...14,489 197 10,366 319 
2 yrs. ago.11,319 247 «7,027 188 


JUNE RECEIPTS 








1952 1951 
Cattle ..... 66,448 
Calves 4,779 
Hegs 187,360 
Sheep 37,091 11/649 
JUNE SHIPMENTS 
Cattle .iccsscecs 40,552 
BOGS cc cccscesee 37 537 
BROGP a cccsccccas 4,130 1,626 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, June 19: 


Week Week 

ended ended 
June 19 June 12 
Packers’ purch... 37,397 39,312 
Shippers’ purch... 9,542 13,342 
WE. bnteseues 46,939 52,654 





LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock at 
Los Angeles on Thursday, 
June 19, were reported as 
shown in the table below: 
CATTLE: 





Steers, gd., ch. .....$32.50 only* 
Steers, com. ........ 28.00@ 30.00 
Heifers, comm. . 26.00 only 
oe eer 23.00@ 24.00 
Cows, utility . 20.00@23.00 


Cows, can. & cut.. a 
Sulls, util., com’l ... 
VEALERS: 


Good & ch. 


16.00@ 19.00 
26.00@30.00* 


Secceepes $32.00@35.00 


Utility & com. ..... 25.00@ 31.00 
HOGS: 

Good & ch., 180/230.$22.50@23.00 

Oe, Ge cvccceoses 15.00@17.00 
SHEEP: 

Lambs, gd., ch. ..... None rec, 


*Nominal. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended June 7: 





CATTLE 
Week Ended Same Wk 
June 7 Last Yr. 
Western Canada. 14,252 11,104 
Eastern Canada... 13,524 13,842 
Total ......... 20,796 24,946 
HOGS 
Western Canada. 40,498 26,842 
Eastern Canada... 68,141 51,738 
TeGs cccvces . 108,639 78,580 
All hog carcasses 
greaGea «..i..0: 117,578 85,633 
SHEEP 
Western Canada. 2,650 454 
Eastern Canada.. 929 1,181 
WE dcheawese 3,579 1,635 


The National Provisioner—June 21, 1952 


3845 EMERALD AVE. 


We deal in 


protection. 





EDWARD KOHN Co. 


CHICAGO 9 


ILL., Phone: YARds 


Straight or Mixed Cars 
BEEF - VEAL 
LAMB - PORK 

ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 


We Invite Your Inquiry 

















No King 


Ever Ate Better! 





| Pork e 


" 


Ottumwa, lowa 













‘Ham e Bacon « Sausage « Canned Meats 
Beef e 


Lamb 


EATS 


JOHN MORRELL & CO. 
Packing Plants: 


Sioux Falls, S. D. 








LIVESTOCK PRICES AT 9 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at nine leading markets in Canada 
during the week ended June 7 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 








GOOR VEAL 

STEERS CALVES HOGS? LAMBS 
STOCK Up to Good and Gr. B* Good 
YARDS 1000 Ib Choice Dressed Handyweights 
MT, ob» 0.0 cs cabeoat $25.60 $25.00 25.60 $37.66 
OU a ere 26.20 24.85 25.61 sis ae 
Winnipeg ..... Terre 25.91 24.60 
earner 22.96 29.40 24.10 
Edmonton ............ 22.00 29.00 24.60 
Lethbridge ......... 22.75 23.85 
Pr. Albert 23.10 23.35 
Meose Jaw ........... Rue ate 
Saskatoon . 21.50 23.60 
| a “ee 


29.50 


$Dominion Government premiums are not included. 


Vancouver . 








Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 = Tel. 2233 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


PRODUCERS OF 





LE og 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C, 


BEEF * PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 










PACKERS’ 
PURCHASES 


Purchases of livestock by 
at principal centers for the week 
ending Saturday, June 14, 1952, as 
reported to The National Provisioner: 


packers 


CHICAGO 
Armour, 8,102 hogs; Swift, 803 
hogs; Wilson, 1,026 hogs; Agar, 7,780 
hogs; Shippers, 10,130 hogs; and 
Others, 20,863 hogs. 
Total: 16,833 catle; 1,900 calves; 


48,704 hogs; 2,698 sheep. 
KANSAS CITY 























Cattle Calves Hogs Sheep 
Armour 2,902 624 4,073 2,365 
| Swift .. 1,701 730 3,364 3,903 
Wilson ... 477 -.- 2,442 wv 
| Butchers 4,730 78 1,134 196 
| Others 1,546 2,828 2,844 
| ual hihi 
| Total .11,356 1,432 13,841 9,308 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 4.830 14,825 2,135 
Cudahy 1,249 = 
Swift o% 7,496 1,174 
Wilson ... 5,223 743 
Cornhusker 
Eagle .... 
Gr. Omaha 
Hoffman 
Rothschild 
Roth . 
Kingan 
Merchants 
Midwest 
Omaha 
Union kas 
Others 15,673 
Total .16,979 44,466 4,043 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 1,993 1,045 7,972 2,454 
Swift 2,679 2,165 9,261 1,684 
Hunter ... 318 . 6,056 ‘ 
Heil > bs -» 2,100 
ES - : 671 
Laclede . - 1,285 
Seiloff . 755 
Total . 4,990 3,210 28,109 4,138 
ST. JOSEPH 
| Cattle Calves Hogs Sheep 
| Swift 246 12,246 4,630 
| Armour 305 10,779 1,768 
Others 698 2,702 3,570 
| Total* .11,846 1,249 25,727 9,968 
| *Does not include 2 calves, 7,440 
‘ hogs and 192 sheep direct. 
sIOUX CITY 
| Cattle Calves Hogs Sheep 
| Armour 2,902 3 11,211 548 
| Cudahy . 3,870 - 10,552 750 
Swift .... 2,488 -. 4,767 437 
Butchers . 211 3 40 w68 
} Others ... 6,906 17 14,378 142 
| Total ..16,377 23 40,948 1,877 
} WICHITA 
Cattle Calves Hogs Sheep 
| Cudahy . 1,150 221 4,583 3,980 
} Guggenheim . “ 
Dunn ee 93 mate 
SE op 5:6/0% 82 873 
| Sunflower 17 
| Pioneer 
Excel ... 780 ; 
| Others 757 ; 473 ysl 
Total .. 2,879 221 5,929 4,961 
OKLAHOMA CITY 
| Cattle Calves Hogs Sheep 
| Armour 1,430 129 1,261 O44 
| Wilson ... 971 153 1,061 1,357 
| Butchers . 85 1 1,092 ee 
| Total® . 2,486 283 3,414 2,001 
*Does not include 782 cattle, 85 
calves, 8,438 hogs and 1,843 sheep 
| direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
| Armour .. 93 300 
| Cudahy 223 , 14 
Swift .... 304 - 201 
Wilson ... 98 
Acme 375 
Atlas... 498 en 
Clougherty 304 
Coast 70 
Harman A 
Luer ..... ; 662 
United ... 362 =e 442 
Others ... 3,990 306 122 
Total . 6,444 306 2,115 
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DENVER 
Cattle Calves Hogs 
Armour 1,051 61 2,611 
Swift 1,216 18 5 
Cudahy 754 
Wilson 846 oe “ 
Others 4,486 86 2,396 
Total .. 8,353 165 10,198 Gp 
ST. PAUL 
Cattle 
Armour 3,995 
Bartusch 1,073 
Cudahy 965 
Rifkin 923 
Superoir . 1,374 ee 
Swift . 5,279 1,922 18,111 ™ 
Others ... 2,194 698 10,278 
Total 15,803 5,717 40,817 om 
CINCINNATI 
Cattle Calves Hogs She 
Gall. “ . IW 
Kahn's 
Meyer vou 
Schlachter 4s YS 
Northside. . és 
Others ... 2,389 1,378 11,881 Lje 
Total . 2,437 1,476 11,881 1 


FORT WORTH 


Cattle Calves Hogs She» 
Armour 1,319 1,170 1,073 3% 
Owert. .... 48 847 981 8oe 
Blue Bonnet 398 25 331 
City .. 288 34 55 
Rosenthal. ‘ : 


3 
Total .. 3,627 2,076 2,443 lige 


TOTAL PACKER PURCHASES 


Week Cor 
ended Prey Week 
June 14 Week 1%i 
Cattle ..... 120,410 108,198 s9y 
Hogs ......279,592 317.710 274,508 
CN bivces 61,186 57,044 54s 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 1! 
Prices at the ten concentra. 
tion yards and 11 packing 
plants in Iowa and Minnesots 
were: 

Hogs, good to choice 

160-180 Ibs. 


180-240 Ibs 
240-300 Ibs 


.$17.25@19.8 
19.25@20.6 


18.25@ 20.8 


300-360 Ibs - 17.75@s 
Sows 

270-360 Ibs - 17. 75@180 

440-550 Ibs 14.50@17." 


Corn Belt hog receipt: 
were reported as follows } 
the U. S. Department ¢ 
Agriculture: 





This Same da 

week last wk. 

estimated actual 

June 13 39,500 39,000 
June 14 31,000 39,000 
June 16 - 37,500 54,000 
June 17 32,000 29,500 
June 18 . 26,500 28,000 
June 19 40,000 55,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended June 14, wit! 


comparisons, are shown i 
the following table: 
Cattle Hogs Sheep 


Week to 


date... 205,000 163.000 139,00 
Previous 

week. 211,000 523,000 142, 
Same wk 

1951.. 179,000 189,000 136, 


date .4,908,000 13,212,000 3,464, 


date .4,973,000 12,841,000 3,068,008 
PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coa 
markets, week ending June 12 
Cattle Calves Hogs 










Los Angeles 8,175 800 2,100 
N. Portland 1,530 370 2,000 
8S. Francisco 700 70 1,900 














fo 


Nt 


Ni 


MEAT SUPPLIES AT NEW YORK 


s Hogs g 

2,611 2 (Receipts reported by the U.S.D.A., Production & Marketing Administration) 

2,255 2y =) . 

2,936 TEER : Deibieeinene. see CITR . : 

STEER AND HBIFER Carcasses BEEF CURED E he Pa a7) k R > -} 

2.396: Week ending June 14, 1952. 8,871 Week ending June 14, 1952. 24,070 cemadrer in Soya esearcn 
a Week previous ............ 12,637 Week previous , 16,285 

10,198 @, Same week year ago.... 11,062 Same week year ago.... 8,488 


YOUR MOST 


cow PORK CURED AND SMOKED 



























Week ending June 14, 1952. Week ending J » 14, 1952. 492.913 
4 Hogs Sh week previous ..... oe 1,880 oe oie. 7 _ 5 
12,428 |» Same week year ago... 983 Same week year ago | D f DE N DAB L L SOU RC 3 
BULL ‘ae aso LARD AND PORK FATS 
Week endng June 14, 1952 1 Onl Week ending June 14, 1952. 20,120 nee ee 
18,111 y Week Leth ag ele ago 516 Week previous , 22,918 
10,278 % — vs aed : Same week year ago.. 21,880 rey i finest 
40,817 Oh —: 56 LOCAL SLAUGHTER 
, <i Week ending June 14, 1952 11,956 “ P 
‘TI Week previous stelandia wre 12,606 CATTLE | S | g d 
| Hors & Same week year ago. 11,027 Week ending June 14, 1952 7,074 oya n re lents ° 
BS Shey Week previous 7,276 | ee 
ly LAMBS Same week year ago.. 6,138 | ott 
Week ending June 14, 1952 
Week previous : CALVES: 
: Same week year ago. Week ending June 14, 1952 
11, ie cies Week previous ............ 
= me ine MUTTON - ses Same week year ago 
11,881 le Week ending June 14, 1952. 4 
-_ Week previous ee ve. HOGS: ° 
‘H Same week year ago. 3,884 Week ending June 14, 1952. 45,028 ets 
Hog ; “ . — Week previous ; 48,016 \\ 
+" Shey HOG AND PIG = . Same week year ago. 46,410 s 
073 3,04 Week ending June 14, 1952. 9,939 ’ s e AGES 
ja 8,0 Week previous ....... ‘ a SHEEP \t \\\ ADVANT 
a . » wee year ago.. 9,48 = 
5h Same week year ago Week ending June 14, 1952. 39,081 | ec " 4 proved 
3 > c CUTS: Week previous 44,010 ' 
. Kee Jue! ending June 14, 1952.2,506,727 Same week year ago. 35,672 s NE you THES uce 
2,443 11,9 Week previous .. . 1,215,802 Gl “ a dave king 
RCHASES Same week year ago.. 1,604,659 COUNTRY DRESSED MEATS ed yiel us 9 a coo 
VEAL: as my 
Cor BEEF CUTS: 3 BS Week ending June 14, 1952. 3,476 \ncre e i smo 
rey Wee Week ending June 14, 1952. 140,536 Week previous . 3,802 hrinkad 
Veek 1%) Week previous ......... Same week year ago a8, 3.896 s son ton 
198 883 Same week year ago. eratle 3 xidatie “ 
“710 2745 : a neat Aya HOGS: op yard e 
044 Baw VEAL AND CALF CUTS 4 , = ° nd re 
, Week ending June 14, 1952. 7,500 Week ending June 14, 1952. 1 ylsi + | 
Week previous ....... Seer 9,000 b. eek previous toceeeeee 7 Em 
RECT Same week year ago..... 8,591 Same week year ago....... 1 ‘ ; 
=] LAMB AND MUTTON CUTS: LAMB AND MUTTON: dusting: , 
Week ending June 14, 1952. 1,850 Week ending June 14, 1952 21 Reduce — re] 
June 19 Week previous ............ =EaN Week previous . 139 gh-slici® 
Same week year ago..... 14,495 Same week year ago....... 31 a smoo | 
concentra- sity an 
1 packing produce lg 
Minnesote WEEKLY INSPECTED SLAUGHTER 


S- 
ysage 
Slaughter at 32 centers during the week ending June 14 sa 





























was reported by the U. S. Department of Agriculture as 
follows: 
” on “ Sheep 
17.75@19% NORTH ATLANTIC Cattle Calves Hogs & Lambs 
- P New York, Newark, Jersey City 7,074 8,871 45,028 39,031 * en 
He Baltimore, Philadelphia 4,935 1,511 27,939 960 Gili 
4.50@17.9 . 
receipt NORTH CENTRAL } e ed m 
/ Cincinnati, Cleveland, Indianapolis 8,249 5,014 . 
ollows by Chicago Area ......... : éveecccs BED 3,615 a Bits sP lant 
. St. Paul-Wisconsin’ . . 21/391 rs on ss P 
tment St. Louis Area? ........... re 8,846 8,52 Flov proce 
Sioux City .......... neevess ne { 33.101 eat Pp 
Omaha ....... Sab v. 19,487 194 47,184 ind m 
Same da OS Pr 2 ee - 10,320 2,932 32,804 \eadl VR 
last wh Iowa & So. Minn.*...... es 2,665 183,016 7 (@) 
1 actual 
39,000 SOUTHEAST’ ............ . 4,568 2,574 17,451 378 oYALO a No 105 
39,000 5 
54,000 SOUTH CENTRAL WEST® sseee 19,156 5,474 73,667 29,701 No 103 on on 
29,500 . C 
28'000 ROCKY MOUNTAIN® ... 35524 ee 308 13,081 8,188 ya flour 
55,000 shi 
PACIFIC? 1,607 31,195 fat types ¢ Lecithim 
Grand Total ........ 59,166 ow : , 
= EIPTS Total Previous Week . 53,914 L { t in fo .4¢—-O0 t 1 
Total Same Week 1951 58,157 snings a oauctS 
irkets for i qain able pr <ot 
e 14, with ‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, re eget sid i fla 
shown it Green Bay, Wisc. ?Includes St. Louis National Stockyards, E. St. Louis, L1L., pu a i 
4 " and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason rotei® 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 50% Pp 
; Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, lo J 
gs Sheep Atidnta, Columbus, Moultrie, Thomasville, Tifton, Ga. *Includes So. St. Jo- . in co 
pay Seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. ‘In- \ight 
OO 139,08 cludes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes Los 
a Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
WO 142,01 (Receipts reported by the U.S.D.A., Production & Marketing Administration) LET US HELP YOU with f 
36.00 — with your speciie 
00 = 136,8 =. /} eee & soya problems. Our complete Technical Service facilities 
3 464.00 are aVailable to answer your soya needs for any formula. Write today. 
mates: SOUTHEASTERN RECEIPTS 
100 3,068,08 Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
VES ces 
octane n, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
e 12 during the week ended June 12: 
Hogs Shee} Cattle Calves Hogs 
2100 Week ending June 12 ...... 1,722 7380 
2 000 3,0 Week previous (five days)... 1,376 530 
1,900 15,2 Corresponding week last year. 1,067 8065 
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BARLIANT § 


WEEKLY SPECIALS! 


—"/9* ~ We list below some of our current 
i ee oe See ont 


shipment at prices quoted F.O.B. shi cola. 
Write for Our Bulletins—issued eri Soulerty. 








Sausage Equipment 











4806—CUBER: with two motors, 5. circular 
knives 2” spacing, one motor 1% HP. 
other drives cut off knife, feed roll 12” 
wide, stainless steel hopper and chute....$ 375.00 
41795—GRINDER: Sanders 266 with 5 HP. mo- 
=. ‘s V-belt pulley, feed hopper and 3 
5 Ob ode Od dn 50 00,0.40' 05 0.00 . 375.00 
4794 RILENT CUTTER: Buffalo $38, with di 
rect connected 15 HP. motor r «-+2 425.00 
1727—GRINDER: Buffalo $66-B, motor, starter, 
kaives and plates ; ‘ - . 875.00 
4729— DISPENSER Boss, 1-52 complete 250.00 
4730—FILLER: Rockford, model ‘‘A’’ complete. 200.00 
4677—SMOKEHOUSES: (2) Lipton, 310 ea. 500.00 
4679—HAM PUMP: Griffith, motor driven 
nt OGY ccresnneceseete ‘ nine 165.00 
4680—CUBE STEAK MACHINE: (2) Tendera- 
tors, model “‘L’’ 14 HP. motor . ea 95.00 
4688-—-SMOKESTICK TRE CKS (15) Globe, 4 
stations for 42” sticks F ea 50.00 
4662—MIXER: Buffalo 26, 20008 cap ‘with air 
operated air cyl. for tilting hopper, 25 
HP. mtr. silent chain drive ... -. 1850.00 
4656-—-STUFFER: Randall, 400% capacity 675.00 
4649—HAM MOLDS: (82) 
75—Aluminum, es Ham Boiler, hie 
F-I-S-E, cap. 12%, size 114%” x 6%” 
BS OM cccsecce. pi mats ea 5.50 
+ Aluminum, Adelman Ham Boiler, type 
ore E, cap. 138, size 5%” x 6%" x 
4 Se «26 cebhe ssADtae os . 604 cog sO 5.50 
4317—SIL “ENT CUTTER: Buffalo, 21” belt drive, 
no motor ........ é* 200.00 
3329—BAKE OVEN: Crandall-Pettee, revolv- 
ing. 108 loaf cap. gas fired, motor driven 375.00 
1227-—-SCALE: Toledo Bench, 2508 dial, “%? 
graduation, platform 28%x2 ating doa 275.00 
4210—STICK WASHER: Motor driven, with 
mtr. & speed reducer, handle up to 48” 
SENS Se Pee? es ° 385.00 
4191—SILENT CUTTER: Buffalo 370-B, cen- 
ter dump, 8008 cap., less motor _ 2500.00 
4750—STUFFER: Randall 200%, good condition. 250.00 
Kill Floor 
4808—SAW: All American, 13%” throat, 16” 
— stainless steel stationary table, with 
Cet i eae a .$ 225.00 
4700 TRIP E WASHER: Galv. 36” dia. x 45”, 
eyl. ” perf. Foot Bros. reducer, 5 HP 
motor with starter as scses 325.00 
4701I—CASING CLEANER: Boss, with drum, 
seraper rolls & canvas rolls, 2 HP 250.00 
4720—-VISCERA TABLE: Aluminum pipe «& 
angle construction with 2 galy. perforat- 
ed bottom pans, 30”x48”x37” 50.00 
3002—SAW: Jones Superior Band $54, with sta- 
tionary table ...... 500.00 
3839—C LEAV ERS: Beef splitting | t91. 11” 
12 - 13” blades, mfgd. by Simmons, 
Worden & White ........... Pd 9.00 
Lard And Riaedinitee 
4800—LARD PRESS: Thomas Allbright Co 
Hand operated hydraulic, 18” dia. bas- 
DUG netdanvenessatevande ca dekh $ 125.00 
4172— LARD PRESS: Boss o004, Jr. Hydraulic 
Me al Dy eee bids requested 
3928—HOG: Mitts & Merrill, 15 C.RS.C.. 50 
P. motor, with roller A drive, very 
NN NEGRO 2250.00 


Rujak 33. comb. 
1800 RPM 3/60 300 
HAMMER: 2UX Jay Bee, 
RPM iP. with several 

good nA ,e- & screens 
4811—COOKER: Anco, 5x10 with 
one big sprocket wheel. with 25 HP. mtr.. 

with condenser, crackling pan & screens. . 
COOKERS: (2) Rujack dry melters, 10’x5’ 
driven by Troy Steam Engines, 400 RPM 
7%” Bore 6” stroke steam operating 
OUCNS. THES GRs 2 .sicccccsces. ee e 


4812—HASHER-WASHER: 
at 2 eyl. 15 HP. 
1750.00 
4813 3600 
mtr., sets of 
ibeusioe -. 825.00 
gear drive, 
4000.00 
1500.00 








4869 


3467.00 


Miscellaneous 
4807—CENTRIFUGAL DRYER: Troy Laundry 

Mchy. Co. 20” dia. bowl, no motor ..... $ 225.09 

a: Knapp $7200, used for 


RP EPO ee ree 75.00 
1904— FILLER. M&S 6-pocket, bronze bowl & 
contact parts, with pulley for belt drive... 750.00 
4790—-PUMP: Waukesha, stainless steel, size 55, 
1% HP. mtr., 2” inlet, 2” outlet, rated 
2500 to 30,0008 per hour capacity .... 275.00 
4675—AIR CONDITIONING UNIT: Ameri- 
erm, complete with valves, motor, etc.. 1000.00 
4676—SEWAGE SCREEN: North ......... 600.00 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt — 
e Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 





Uniess Specifically Instructed Otherwise, All Classified Advertisements Will 
Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN 


dress or box numbers as 8 words. Headling 
7S5¢ extra. Listing advertisements 75c per ling 
Displayed, $8.25 per inch. Contract rates @ 
request 
ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT WANTED 





REBUILT EQUIPMENT 
FOR SALE 


This machinery hasn't merely been ‘'recondi- 
tioned"' but each piece has been completely re- 
built and refinished by our mechanics who bas 

what it's all about. Each machine now looks 
and operates like new and is offered for prompt 
delivery, cash with order, with a 30 day money- 
back guarantee if not satisfied. Machines are 
complete; all worn, rusted or damaged parts, 
bearings, or gears have been replaced. Motors 
are rebuilt and all are for operation on 
3/60/220 or 440 V current. Sausage stuffers 
are not just repainted but are rebored, pistons 
re-sized and new gaskets are provided through- 
out. Why buy machinery on a AS IS, WHERE 
1S basis when you can save money buying from 
a firm who only handles equipment worth having 
a » Mca shape they can stand 100%, be- 

+ 


371—ANCO MEAT GRINDER: Model 766A 
with new St. Louis type cylinder and new 
set of knives and plates: 40 HP. motor 
direct. connected. Has an extra large stain- 
less steel charging tray 


26—BOSS MEAT GRINDER: Model 456, Size 166; 
20 HP. motor mounted on special compact base and 
direct connected by V-belt drive Has new cylin 
der, knives and plates and an extra large stainless 
steel charging tray. Buy this on our say so 

36—BUFFALO, BOSS or ANCO SAUSAGE STUFF- 
ERS: Latest type 400 & 500 lb. cap.; all rebored 
and pistons re-sized; with new gaskets and air 
controis. Each has 2 sets of new stainless steel 
stuffing tubes and two late type stainless stuffing 
valves. Several of each size. 

310—BOSS SAUSAGE MIXER: Size 7, 100 lb. cap.; 
hand dump type with 1 HP. motor drive mounted 
on rear of frame. 

2i—BOSS SILENT CUTTER: Model 460, Size 26, 
250 Ib. cap.; direct connected to 25 HP. motor; 
completely rebuilt and in perfect shape 

$12—SMOKESTICK WASHER: For 34” maximum 
length sticks; body and cylinder of stainless steel 
and driven by means of 1 HP. motor. 

214—GLOBE KETTLE: Model 9460, 150 gal. cap.. with 
removable agitator, driven by means of HJ 


geared head motor. All black iron, steam jac keted 
for 603 S.W.P. mounted on extra high legs to 
accommodate truck under 2” drain opening Vir- 
tually new. 

318S—HOWE SCALE: Model 2212 tall pillar, 2503 x 8 
oz. chart and 508 x 4 oz. tare beam, with low 
metal platform 25x25” With Weight-O-Graph 


attachment, 
#22—COUNTER- 


rebuilt hy Secale 
BALANCES: 


Company. 


Chicago or Independent 


Pneumatic Tool makes, to support saws and other 
tools. 
4 to support a 758 weight 
1 to support a 1253 weight 
2 to support a 1508 weight 
1 to support a 2002 weight 
$23—U.8. HEAVY DUTY BACON SLICERS: Model 33 
with St.St. shingling conveyors and 1 HP. motor 
These are equivalent to latest models and are com- 
pletely rebuilt, ready to go. 
3#24—BACON PACKAGING TABLE: Like Globe 29618, 
8 individual packaging tables with flush scale com- 
partments, 4 on each side of 7” wide St.St. woven 
wire belt. St.St. working surfaces. Over-all width 
6’x35’ length. 1% HP. motor driven. 


227—D & N RIND-MASTER BACON SKINNERS: for 


derinding smoked bacon, equivalent to our latest 
model and guaranteed like one of our new ones. 

228—BACON FORMING MACHINE: TOBIN, hydraulic 
type with chamber to handle bacon from 10%x25 
x2%”" down to 7%xl6%x1l” thick. With 5 HP. 
motor. 

230—BACON FORMING MACHINE: Repossessed D&N 
Junior model, virtually brand-new, with 5 HP. 
motor. Perfect in every detail, save 207% 

#29—PAUNCH TRUCKS: GLOBE 7287, galv. body with 
brand-new pluck pan and new RTRB running gear. 
2 available. 

331—SKINLESS PORK SAUSAGE DISPENSER: D&N 
make rebuilt, with latest improvements and bears 
new guarantee and service policy. Save 1% 

$32—TRUCKS: LIVER & OFFAL HANGING, 4 racks 
high, pyramid type with wide rack at bottom and 
with 80 removable tinned hooks, and drip pan. 
Frame galv. with RTRB wheels shopworn but per- 


fect. 6 available. 

Write, wire or poe GOodfellow 4822 
for more details on these good buys 
which won't last long. 


DOHM & NELKE, INC. 


7700 E. Railroad Avenue 
St. Louis 15, Mo. 


WANTED: ANDERSON Duo Expeller, 500 ton curh 


press, 5x12 cooker, and 3x6 lard roll. EW-3 
THE NATIONAL PROVISIONER, 15 W. Huroy 


St., Chicago 10, 





| USED HOG: PREFER MITTS & MERRILL 
CD. WRITE AMERICAN BY PRODUCTS, Box 
5215, TULSA 16, OKLA. 





EQUIPMENT FOR SALE 


14—Anderson Expellers, all sizes. 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 

150, , 600, 800 gal. Dopp Seamless Kettles. 
1—Davenport $3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 

We also have a large stock of 8/8, Aluminum an 

Copper Kettles, Storage Tanks, Filter Presses, 

Grinders, Silent Cutters, Stuffers, etc. 
Only a partial listing. 

CONSOLIDATED PRODUCTS CO., 

14 Park Row BA 7-0600 








INO. 
New York 88, N.Y. 





* ANDERSON EXPELLERS }; 
| All models. Rebuilt, guaranteed, or AS I8., 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





BUSINESS OPPORTUNITIES 





WANTED: A high class popular selling magazine 


for exclusive distribution in Wore ester county 
Worcester, Massachusetts. W-255, THE WNA 
| TIONAL 


PROVISIONER, 15 W. Huron St.,.Chi- 
Il ” 


cago 10, 





WEST GERMAN PACKER 
CANNED HAM 


and 
PORK PRODUCTS 
WANTS DISTRIBUTOR OR SALES 
EXCLUSIVE TERRITORIES 
write to box 


W-269, THE NATIONAL PROVISIONER 
18 East 41st St. New York 17, N. Y. 


AGENTS. 
OPEN 





WANTED: TO KILL CATTLE on a 
basis. Federally inspected plant. Can kill and 
bone (50) fifty head per day. W-272, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


per head 





SITES AVAILABLE 
For packing plant adjacent to Terminal Market 
in deep Sorth, just outside city limits of New 
Orleans. Excellent transportation facilities, All 
land owned by Stock Yards Company and a very 
attractive and mutually advantageous proposition 
can be offered to interested and responsible pat- 


ties. For information write Manager, 
New Orleans Stock Yards, Inc. 
6807 N. Peters St. Arabi, La. 





HOG « CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 

| Selling Agent * Order Buyer 
| Broker ¢ Counsellor * Exporter * Importer 
SAMI S. SVENDSEDN 


| 407 $O. DEARBORN ST., CHICAGO 5, ML 
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Surplus Equipment 


The classified columns of The National 
Provisioner offer a quick, resultful method 
of selling equipment you no longer need 
at negligible cost. Turn space-wasting old 
equipment into cash. List the items you 
wish to dispose of and send them in. The 
National Provisioner classified columns will 
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BLACK HAWK 


THE RATH PACKING CO., 











CLASSIFIED ADVERTISING 











Zz magazine 


POSITION WANTED 





PLANT MANAGEMENT: Wide experience in gen- 
eral plant operation, hotel and restaurant supply 
department, beef boning department, sales and 
livestock buying. Age 43 with 28 years’ experi- 
ence ‘n the industry. W-265, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








MANAGER or ASSISTANT to OWNER: Experi- 
enced and proven as manager entire operation in 
medium size independent. Can qualify as manager 


for absentee owner. Top references. South or 
southwest. W-256, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





POSITION WANTED: What type help do you 
need? Thoroughly qualified to fill any phase of 
management, preference sales. Would consider 
traveling southwest territory for allied company. 



































THE EE Age, 40. W-263, THE NATIONAL PROVISIONER, 
an 15 W. Huron St., Chicago 10, Ill. 
n St. Chi- 

MANAGER: 30 years’ experience in all phases of 

the packing industry. Experience covers large and 

small plants from the actual purchasing of live- 

stock, supervision of operations and sales. W-247, 

THE NATIONAL PROVISIONER, 15 W. Huron 

St., Chicago 10, IN. 

AGENTS. 
PEN WORKING FOREMAN: Curing cellar. 11 years’ 
experience. Honest, sober. Top references. Age 

37. Want position with independent company. 
sIONER W-275, THE NATIONAL PROVISIONER, 15 W. 
(17, N.Y. Huron St., Chicago 10, Il. 

SAUSAGE and MEAT SPECIALTIES expert would 
| per head like to have an interview with reliable packer or 
in kill and sausage company in Los Angeles. W-268, THE 

THE NA- NATIONAL PROVISIONER, 15 W. Huron S8t., 
m St., Chi- Chicago 10, 1. 
BUTCHER: 20 years’ experience in the slaughter 
of beef, veal, lamb. Capable of running killing 
gang. Will go anywhere. W-249, THE NATIONAL 
‘ PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
nal Market 
its of New 
ilities, All SUPERVISOR: Edible, inedible, wet or dry render- 
and a very ing, refinery, meat scrap, tankage, hides, midwest 
preferred. W-257, THE NATIONAL PROVI- 
Proposition SIONER, 15 W. Huron St., Chicago 10, Ill 
pnsible pat senpainesnonisanentpinetnines 

SUPERINTENDPNT or foreman: Hog kill, cut, 

beef, sheep and calves. Available now W-266, 
Inc. THE NATIONAL PROVISIONER, 15 W. Huron 
Arabi, Ia. St., Chicago 10, Ill. 

po SUPERINTENDENT: 25 years’ experience 
. n all phases of packing industry. W-267, THE 
>HEEP NATIONAL PROVISIONER, 15° W. Huron St., 













Chicago 10, Ll. 





HELP WANTED 


WANTED: A $20,000 a year sales executive to 
join established fast growing reliable manufactur- 
er of prepared sausage seasonings and meat cures. 
Must have thorough experience and following with 
Sausage manufacturers. The right man surely has 
4 promising future. All correspondence held strict- 





ly confidential. W-264, THE NATIONAL PRO- 
VISIONER, 18 E. 41st St., New York 17, N. Y. 
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HELP WANTED 


SALES REPRESENTATIVES wanted. Leading 
high rated old established importer and manufac- 
turer of natural spices and seasonings has sales 
territories open for commission men with estab- 
lished contacts in the sausage field who represents 





non-competing lines. National distribution. Re- 
plies confidential. Give full details, territory 
covered, lines represented, for how long. W-246, 


THE NATIONAL PROVISIONER, 18 E. 4lst 8t., 
New York 17, N. Y. 





RENDERING PLANT MANAGER: Wanted for 
modern 2-cooker plant in midwest. Applicant 
must furnish full information, experience, refer- 
ences, etc. Excellent opportunity for right party. 
W-248, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALES MANAGER: If you're the right man, don't 
worry about compensation. In addition we offer 
attractive profit sharing and insurance plan. Must 
be experienced in supervising salesmen. Reply 
today. Give all particulars. W-252, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ill. 





HOG KILL FOREMAN wanted to take charge of 
floor killing 10/20,000 hogs weekly. Good op- 
portunity with well established, independent pack- 
er in midwest. Must be able to maintain high 
yields, train and handle help efficiently. W-243, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 





SPICE SALESMAN: Experienced, with a follow- 





ing. Wanted by well-established soluble spice 
company to cover Michigan, Pennsylvania, and 
Ohio. Liberal commission. W-239, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, IN. 

SUPERINTENDENT Excellent opportunity for 
right man in large meat processing plant in city 
of Chicago. W-270, THE NATIONAL PROVI 
SIONER, 15 W. Huron St., Chicago 10, Ill 





PLANTS FOR RENT 





PLANT FOR LEASE 


Modern new eastern plant, now doing over $500,000 
per vear. Geared and large enough to do 5 times 
this amount at least. Expansion unlimited. Low 
operating expenses hard to believe. Rent $250.00 
per week. Ten year lease. Apply the entire 
amount on purchase of plant. The business will 
pay for itself in a few years. Wonderful oppor- 
tunity for one or more reputable parties with ex- 
perience and background. This plant is complete: 





Rendering plant, Sausage kitchen, 2 bed killing 
floor, Hog killing line. Particulars on reouest. 
FR-271, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 
FOR RENT 

MODERN BEEF, veal and lamb killing plant. 
Federal inspection. Eastern Pennsylvania. Ca- 
pacity 600 cattle, 350 calves and lambs Fully 
equipped. Low rental. FR-223, THE NATIONAL 


PROVISIONER, 15 W. Huron St., Chicago 10, I! 





PLANTS FOR RENT 





RENTAL: 
full hide 
metropolitan area. 


Slaughtering facilities, 
railroad stock pens, 


For information contact 


large 
sidings, 


coolers, 
cellars, 2 


8. HAYDU & SONS, INC. 


108 Magazine Street Newark, N. J. 
Telephone No. Market 3-1207 





FOR RENT: Boning room with conveyor for meat 
and bones, freezer space, storage space, railroad 
siding. U.S. government inspection. FR-78 THE 
NATIONAL PROVISIONER, 18 East 4ist St., 
New York 17, N. Y. 





FOR SALE or LEASE 
Slaughterhouse, beef and calf kill, with potential 





hog kill, in progressive, fast expanding southern 

city. Reason: Other interests. FS-111, THE NA- 

TIONAL PROVISIONER, 18 East 4ist St., New 
SETTLE ESTATE 

For Sale: Eastern hide and rendering business 

Consists of large plants, 8 Albright-Nell cookers, 


accessory machinery, truck fleet, etc. Perfect op- 
portunity for western or Pacific coast firm wanting 


eastern territory and outlet. Close to markets, low 








freight rates. Has advantage of a $100,000 tax 
loss carry forward. Only principals reply Write 
to box 
FS-274, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 
COMPLETE PACKING PL ANT 
City inspected, slaughter capacity 125 calves per 


day, 60 hogs per hour, 75,000 pounds sausage and 
smoked meats weekly. Plant located on arterial 
thoroughfare and Southern Pacific Railroad with 
spur to pens and shipping dock. 5 acres of land 
and artesian water well. Building contains 35,000 


square feet on 2 floors, 15,000 sq. ft. under refrig- 
eration. Reinforced concrete, hollow tile and brick 
construction. Building old but well maintained 
Price: $150,000. Agents need not reply. 
ALAMO DRESSED BEEF COMPANY 
Box 2186 San Antonio, Texas 
MODERN 
PORK SLAUGHTERING & SAUSAGE PLANT 


AND RETAIL 
city. Present 


OUTLET 
business average 
hogs weekly, two-thirds of product sold retail 
Hog chill room capacity of 150 medium hogs 
Eight room residence on premises. For particulars 
eall 


In Baltimore 100 


G. Edward Lang 
120 McPhail Street Baltimore, 


Maryland 
Phone Gilmor 2154 





FOR SALE OR LEASE: Two cooker rendering 
plant, located in Kentucky. Very good tonnage 
consisting of all free dead stock. 8 trucks equipped 
with steel dead stock bodies and winches. Plenty 
of shop fat and bones available if desired. Owner 
prefers to sell outright, but would consider active 
partner. Owner has to locate elsewhere due to ill 
plant located in Kentucky. Very good 
VISIONER, 15 W. Huron 8St., Chicago 10, 


tonnage 
Il 
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Ww 
The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 


can merchandise more prefitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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All ANCO packingheouse Trolleys are especially designed 
and manufactured for long service. ANCO trolley frames are 
made of special steel and de not bend in use. Special care is 
taken to obtain perfectly true and smoothly grooved high 
grade cast iron wheels which will not dlimb curves or switches 
or become “flat”. The special cold pressed axle pins, made 
with hard smooth surfaces, reduce friction trouble. Frames, 
hooks and swivels are uniformly shaped. 





THERE IS AN ANCO TROLLEY 





Bea TROLLEYS 






FOR EVERY PACKINGHOUSE THE ALLBRIGHT-NELL CO. 


PURPOSE. 


he Be ee 0-1 a 
WRITE FOR CATALOG No. 63. 


CHICAGO S,ILLINOIS 


Flashing color contrast that streaks straight 
to the eye .. . bold brand symbols for quick 
remembrance and instant recognition... such 
cartons start selling the moment they re put 


on display —keep selling as long as they’re in 


sight. For 32 years Sutherland has specialized 
in packages for meat products. Such experi- 
ence and the production facilities that back 
it up are invaluable when you need new 


package designs. Write for complete details. 


PACKAGES * LAMINATED CARTONS - EGG CARTONS PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS” 


PAPER CO. 


KALAMAZOO 
MICH. 


FOLDING CARTONS « PARAFFINED CARTONS - BAKERY Guth ERLAN } LIQUID-TIGHT CONTAINERS « FOOD TRAYS « TABLEWARE 








